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Phoio  Tom  McCarlhy 

Two  groups  of  Cambodians  with  varied  political  views  on  the  situation  in  their  hometand 
demonstrated  and  counter  demonstrated  in  front  of  the  Federal  Building  on  April  1 7. 

Khmer  Rouge  Protest  Splits 
Cambodian  Community 


by  Sara  Colm 


W 


hen  Thoum  Kham,  toting  a 
bottle  of  orange  soda  as  an 
offering  for  Buddhist  monks, 
came  to  United  Nations  Plaza  for  a 
prayer  vigil  to  commemorate  her  fam- 
ily members  who  were  killed  by  the 
Khmer  Rouge  regime,  she  found  in- 
stead a  confusing  scene:  two  saffron- 
robed  monks  and  local  temple  mem- 
bers were  being  pressured  to  leave  the 
vigil  by  Prince  Sihanouk  supporters, 
who  were  yelling  at  them  with  bull- 
horns. 

The  incident  at  dusk  in  the  wind- 
swept plaza  was  the  second  of  two 
clashes  in  San  Francisco  between  differ- 
ent factionsof  the  Bay  Area  Cambodian 
community  on  April  17.  This  date 
marked  the  1 5th  anniversary  of  the  day 


the  Khmer  Rouge  launched  their  brutal 
regin^e  in  Cambodia  that  left  some  two 
million  dead. 

A  noon-time  demonstration  oppos- 
ing United  States  support  for  the  Khmer 
Rouge  at  the  Federal  Building  was  met 
by  some  250  noisy,  bullhorn-wielding 
Cambodian  counter  demonstrators. 
Primarily  from  Oakland,  Stockton, 
Modesto,  and  San  Jose,  they  were  sup- 
porters of  exiled  leaders  Sihanouk  and 
former  Prime  Minister  Son  Sann,  both 
of  whom  are  now  allied  with  the  Khmer 
Rouge  in  a  12-year-o!d  war  against  the 
Phnom  Penh  regime. 

Later  the  same  day,  the  prayer  vigil 
to  commemorate  those  who  died  dur- 
ing the  Khmer  Rouge  regime  was  bro- 
ken up  by  the  same  group  of  counter 

continued  on  page  8 


Mayor  Agnos  Takes  Steps  to 
Preserve  Residential  Hotels 


by  Sara  Colm 

Mayor  Art  Agnos  came  to  the 
Tenderloin  twice  last  month 
to  launch  elements  of  his 
homeless  master  plan.  In  a  long- 
awaited,  historic  moment,  the  mayor 
came  to  the  Midori  Hotel  on  Hyde  Street 
on  April  12  to  sign  new  legislation  re- 
stricting residential  hotel  conversions. 
He  also  announced  that  three  nonprofit 
organizations  will  buy  six  central  city 
hotels — some  463  units — to  provide 
low-income  and  homeless  housmg. 

Then  on  April  26,  Agnos  attended  a 
ground-breaking  ceremony  at  the 
Cambridge  Hotel  at  473  Ellis  St.,  which 
is  being  converted  from  a  tourist  hotel 
to  homeless  housing. 

"San  Francisco's  residential  hotels 
are  an  endangered  species,"  said  Ag- 
nos, as  he  used  bolt  cutters  to  "cut  the 


chains  of  homelessness"  at  the  Cambr- 
idge Hotel  ceremony.  "They're  one  of 
the  last  lines  of  defense  against  home- 
lessness." 

Despite  the  fanfare,  Agnos'  plan  has 
created  only  61  new  units  specifically 
for  the  homeless.  But  by  buying  the 
hotels,  Agnos  said,  the  nonprofits  will 
guarantee  that  hundreds  of  units  of 
affordable  housing  will  remain  perma- 
nently available  to  low-income  resi- 
dents. 

"This  will  enable  us  to  provide  the 
kind  of  safe,  decent  units  that  homeless 
or  formerly  homeless  people  need  to 
live  independently,"  Agnos  said. 

The  hotels  will  be  acquired  with  a 
$12  million  state  grant,  $6  million  from 
San  Francisco's  Redevelopment 
Agency,  and  $675,000  from  the  Depart- 

continued  on  page  5 


Advocates  Vow  to  Continue  Fight 

DSS  Softens  Controversial 
Anti-Welfare  Fraud  Program 


by  R.V.  Scheide 

The  Department  of  Social  Serv- 
ices took  some  of  the  bile  out  of 
their  controversial  Fraud  Early 
Detection  Program  (FRED),  but  advo- 
cates of  welfare  recipients  said  they 
won't  be  satisfied  until  the  program  is 
eliminated. 

FRED  was  the  main  topic  on  the 
agenda  at  the  DSS  Commission  meet- 
ing April  26,  and  opponents  of  the 
program  turned  out  in  force.  The  DSS 
commissioners  decided  to  suspend  the 
highly  criticized  FRED  procedure  of 
unannounced  home  visits,  but  stopped 
short  of  cancelling  the  program  alto- 
gether. 

Eligibility  workers  for  Aid  to  Fami- 
lies with  Dependent  Children  (AFDC), 
General  Assistance  (G.A.),  and  the  food 
stamps  programs  are  required  to  refer 
cases  to  FRED  when  applicants  meet 


certain  criteria — such  as  not  being  able 
to  verify  their  social  security  number, 
work  history,  or  means  of  support  prior 
to  seeking  aid. 

Critics  of  the  program  have  said  the 
criteria  are  overly  broad  and  charge 
that  the  investigative  techniques  of  the 
FRED  unit  are  an  unconstitutional  in- 
vasion of  privacy. 

A  loud  and  angry  crowd  of 200  FRED 
opponents  gathered  in  the  DSS  audito- 
rium at  170  Otis  St.  to  cheer  on  several 
dozen  welfare recipientsand  advocates 
who  testified  before  the  commission. 

"The  FRED  program  turns  you  (the 
DSS)  intoad  versaricsof  the  very  people 
you  are  called  on  to  serve,"  said  Rev. 
Glenda  Hope  in  her  testimony  to  the 
commission.  "1  urge  you  to  end  it  now." 
The  angry  crowd  spilling  outside  the 
auditorium  agreed,  chanting  loudly, 
"FRED  is  dead  ." 

continued  on  page  4 


New  Non-Union  Polo's: 
A  Sign  of  the  Times? 


by  Bill  Kisliuk 

When  Polo's  Famous  Restau- 
rant at  34  Mason  St.  opened 
last  month  under  new  own- 
ership after  two  weeks  of  renovation, 
many  long-time  employees  of  the  res- 
taurant were  gone. 

A  union  restaurant  since  it  was 
opened  by  Julio  Polostrini  in  1938,  the 
restaurant,  now  renamed  Polo  Carciofi, 
is  the  latest  example  of  changing  times 
in  thcsmall  restaurant  business.  Nearly 


all  San  Francisco  restaurants  which  have 
opened  in  the  last  ten  years  are  non- 
union, where  previously,  employees  of 
most  restaurants  were  once  represented 
by  Local  2  of  the  Hotel  and  Restaurant 
Employees  Union. 

New  Polo's  owners  Roger  Madavi 
and  Kevin  Cowley  bought  the  restau- 
rant from  George  Basmagian,  who 
owned  it  since  1 977.  Mada  viand  Cowley 
closed  the  restaurant  for  renovations 
last  month,  with  the  intention  of  re- 

continued  on  page  4 


Tenderloin 

Dining 

Delights 

The  Phnom  Penh  restaurant  at  631 
Larkin  St.  was  the  winner  in  this  year's 
Favorrte  Tenderloin  Restaurant  contest, 
with  Little  Henry's  Italian  Restaurant  at 
955  Larkin  St.  coming  in  a  close  second. 
The  Tenderloin  is  emerging  as  the 
neighborhood  in  the  city  to  find  outstanding 
ethnic  food,  as  well  as  quality  American 
dining.  For  the  1990  Dining  Guide,  TTie 
Tendortoin  Times  sent  a  team  of 
reporters — people  with  a  vested  interest  in 
all  varieties  of  ftjod — to  bistros,  coffee 
shops,  pizza  joints,  and  table-clothed 
restaurants  to  explore  the  dining 
experience  in  the  Tenderloin  on  a  level  all 
but  ignored  by  the  mainstream  cuisine 
media.  The  pullout  Dining  Guide  begins 
on  page  9. 


Phoio:  Phil  Head 

Phnom  Penh  owner  Sonally  Kong  shows  off 
some  of  his  winning  Camtiodian  cuisine. 
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How  do  you  think  Mayor  Art 
Agnos  is  handling  the  homeless 
situation? 

by  Karen  Ruiz 
photos  by  Phil  Head 


Thomas  Dantzman, 
23,  Excelsior 

"There's  very  little 
progress  so  tar.  On  the 
confiscation  of  Iheir 
tents,  It's  an  injustice. 
They  run  out  of  places 
logo.  Heisdoingokay, 
but  he  needs  to  do  a  lot 
more." 

Susannah  Shipman, 
25,  Pacific  Heights 

'Thereisn't  enough 
funding  put  into  pro- 
grams for  the  home- 
less. Calling  the  cops 
to  confiscate  their 
tents,  that's  no  way  to 
solve  the  problem. 
More  IS  necessary  than 
just  calling  the  cops." 

Chris  Filchak,30, 
Glen  Park 

"He's  supposed  to 
have  some  master 
plan,  if  he's  forcing 
ihcmoff  public  space, 
he  should  provide 
otherfacilities.  He  may 
have  a  problem,  un- 
less he  has  something 
else  to  provide." 

Andrew  Runyan,  29, 
homeless 

"He  says  he  has 
money  to  help.  They 
took  our  tents.  The 
mayor  called  the  po- 
lice three  times.  The 
cops  don't  like  doing 
it." 

Kimo  De  Los  Santos, 
52,  homeless 

"His  policies  are 
against  the  homeless. 
We  were  invaded  by 
about  eight  squad  cars 
just  to  arrest  us  for 
tents.  Mayor  Agnos  is 
totally  against  the 
homeless." 

Alec  Bartola,  27, 
homeless 

"Hes  doing  tietter 
than  five  months  ago. 
They  should  speed  up 
renovations  for  the 
hotels.  Several  peopii 
in  the  park  could  do 
the  work  renovating." 

Rick  Baker,  26, 
homeless 

"He's  trying,  but 
not  hard  enough.  He's 
opening  two  shelters. 
There  are  over  10,000 
homeless,  and  these 
shelters  will  only 
house  about  2,000. 
He's  just  trying  to  get 
re-elected." 

Richard  Hongisto,54, 
Western  Addition 

"He's  making  slow 
but  steady  progress. 
Calling  the  cops  to  con- 
fiscate the  tents  was 
appropriate.  There's  a 
degree  of  tourism  re- 
lated to  the  image  of 
thecity.  Ifthetentsare 
there,  if  II  ad  versely  af- 
fect tourism  and  will 
lay  off  people.  The 
homeless  then  beget 
the  homeless." 


by  Robert  V.  Tobin 

Executive  Director 

Central  City  Hospitality  House 

Local  writer  Esther  Wanning's  re- 
cent work,  which  pulled  together  the 
early  history  of  Hospitality  House, 
provides  a  chance  to  reflect  upon  the 
past  23  years. 

Many  of  the  central  pillars  of  the 
neighborhood  today  played  a  pivotal 
role  in  the  agency's  birthing  process. 
Glide  Church  was  a  source  of  both 
material  and  emotional  support.  The 
Holy  Order  of  Mans,  whose  Raphael 
House  provides  excellent  service  for 
homeless  families,  loaned  us  their  doc- 
tor. Then,  like  now,  we  received  gener- 
ous donations  of  time  and  energy  from 
concerned  members  of  local  universi- 
ties, churches,  and  synagogues.  All  of 
these  combined  to  formulate  a  solu- 
tion-oriented response  to  problemsthat 
lie  in  the  heart  of  San  Francisco. 

Itisaltematelyasourceof  solaceand 
consternation  to  find  that  the  obstacles 
which  confronted  our  founders  con- 
tinue to  confound  us  today:  securing 
support  from  traditional  sources  to 
operate  a  non-traditional  program, 
helpingpeople  to  regain  their  self-suffi- 
ciency without  losing  their  self-respect, 
and  balancing  the  political  and  philo- 
sophical dilemmas  that  constitute  the 
rocky  shores  upon  which  many  needed 
programs  have  floundered.  Our  con- 
tinued survival  is  a  testimonial  not  to 
the  person  in  charge — heck,  there  were 
nearly  10  directors  in  the  agency's  first 
20  years — but  rather  to  those  staff  who 


shaped  the  program  and  to  the  commu- 
nity which  supported  it. 

Theorists  remind  us,  however,  that 
survival  is  not  an  end  goal  but  rather 
only  the  midpoint  between  success  and 
failure.  If  the  American  Dream  is  not  to 
merely  survive — achieving  only  the 
midpoint  on  the  road  to  success — agen- 
cies like  the  House  now  must  be  places 
where  people  become  and  not  just  come 
to.  It  isourclients  who  decide  what,  and 
determine  when  and  how,  they  will 
make  it.  But  for  them  to  do  so  requires 
a  place  where  the  most  basic  things — 
such  as  bathrooms,  common  courtesy, 
and  personal  encouragement — are  not 
only  available,  but  accessible  to  those 
who  need  them  most. 

Our  latest  anniversary  should  be 
marked  by  discussion  of  what  can  be 
done  so  that  people  won't  have  to  live 
on  the  streets.  Instead,  the  discussion 
seems  to  have  narrowed  down  to  how 
they  can  be  kept  from  sleeping  in  the 
parks.  To  reverse  this  trend,  the  House 
is  launching  its  own  effort  to  increase 
the  a warenessand  involvement  of  those 
who  could  help  our  city  do  better,  if 
they  only  knew  how  much  better  we 
could  do. 

The  consolidation  of  our  services 
program  for  homeless  adults,  the 
imminent  opening  of  our  new  housing 
facility  for  homeless  youth — helping 
them  not  only  get  off  the  streets  but  also 
out  of  the  neighborhood — our  upcom- 
ing fifth  annual  Tenderloin  Arts  Festi- 
val, and  the  increasing  recognition  of 
our  newspaper  TheTenderloin  Times' 
many  contributions  to  the  neighbor- 
hoodand  larger  community;allof  these 
give  indication  that  our  agency  has 
lived,and  not  merely  survived, another 
year.  Now  that's  cause  for  celebration! 


letters 


Who  is  The  Times? 

Editors: 

I  never  cease  to  be  amazed  at  the 
excellence  of  your  paper.  It's  not  only 
well  written  and  edited,  it  also  is  the 
only  paper  1  know  (aside  from  a  daily) 
that  gives  lx)th  sides  of  a  story. 

I  mean,  you  are  dedicated  to  helping 
the  homeless — obviously.  Yet  again  and 
again  your  reporters  do  interviews  that 
could  turn  off  the  public  from  helping 
the  homeless. 

Such  dedication  to  the  truth  cannot 
be  just  an  accident.  Who  are  the  people 
of  your  staff?  Are  they  journalism  stu- 
dents? Church  people?  Leftwingers? 
Who? 

I  hate  to  say  it,  but  you  are  not  real 
people  of  the  Tenderloin,  with  drug 
habits  and  police  records,  or  even  good 
folk  down  on  your  luck. 

Who  are  you? 

Paul  Grossberg 

The  Editors  Respond: 

The  Tenderloin  Times'  commitment 
to  presenting  balanced  and  accurate  cover- 
age of  news  and  euents  in  the  Tenderloin 
does  not  mean  that  we  don't  have  Tender- 
loin residents  on  our  staff.  However,  one 


needn't  be  a  resident  to  be  concerned  with 
the  problems  and  the  personalities  of  the 
neighborhood.  None  but  the  most  cold  of 
heart  could  spend  time  in  the  Tenderloin 
and  remain  unchanged. 

You  seem  to  be  implying  that  neighbor- 
hood residents  would  rwt  beable  to  turnout 
The  Tenderloin  Times  themselves,  and 
we  find  this  attitude  myopic  at  best.  If  not 
for  the  efforts  of  an  activist/poet  living  on 
McAllister  Street,  a  Cambodian  father  of 
four  living  on  Eddy  Street,  and  a  formerly 
homeless  woman  now  editing  her  own 
newspaper  in  addition  to  contributing  to 
The  TiiTies — to  name  only  a  few  of  the 
many  neighborhood  people  on  staff  past  and 
present — The  Tenderloin  Times  would 
not  enjoy  its  reputation  for  accuracy  and 
effectiveness. 

There  is  no  prototypical  Tenderloin 
Times  staffer.  Yes,  some  of  us  are  journal- 
ism students,  some  of  us  are  church  goers, 
and  some  are  leftwingers. 

It  doesn't  take  a  drug  habit  arui  a  police 
record  to  be  a  good  journalist  arui  a  good 
neighbor. 


The  Dailies  Got  it  Wrong 

Editors: 

The  newly  elected  board  of  North  of 
Market  Development  Board  (NOMIX) 
has  asked  Chinese  Community  Hous- 
ing Corporation  (CCHC)  to  manage 
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three  of  four  Tenderloin  ("UDAG") 
residentiai  hotels  that  it  will  soon  con- 
trol. We  vi^ould  manage  the  William 
Pcnn,  160  Eddy  St.;  the  Dalt  Hotel,  34 
Turk  St.;  and  the  Hamlin  Hotel,  383 
Eddy  St.  The  fourth  hotel,  Ritz  Resi- 
dence, 216  Eddy,  will  be  managed  by 
Tenderloin  Neighborhood  Develop- 
ment Corporation  (TNDC). 

Two  unfortunate  headlines,  one  in 
the  S.F.  Chronicle  and  the  other  in  the 
Examiner  made  it  appear  as  if  the  Wil- 
liam Pennand  Ritz  will  be  "converted" 
into  homeless  hotels,  which  is  simply 
not  true.  The  hotels  will  remain  as  re- 
sources of  affordable  housing  for  low 
income  individuals,  an  important  part 
in  the  prevention  of  homclessness. 
NOMDC  plans  to  improve  the  hotels 
with  the  addition  of  community  kitch- 
ens and  seismic  reinforcement. 

The  Hamlin  Hotel  is  currently  va- 
cant and  the  tenant  population  has  not 
yet  been  identified — whether  it  be 
homeless  ind  ividuals,  very  low  income 
seniors,  or  other  disadvantaged  indi- 
viduals. NOMDC  is  currently  strug- 
gling with  the  City's  need  to  find  more 
facilities  for  the  honneless,  like  CCHC's 
joint  venture  with  Hospitality  House  at 
the  Cambridge  Hotel,  473  Ellis  Sfreet 
and  the  sentiment  by  some  members  of 
the  Tenderloin  community  that  their 
neighborhood  has  done  enough  to  help 
the  homeless  and  that  other  neighbor- 
hoods need  to  share  the  responsibility. 

Chinese  Community  Housing  wants 
to  have  a  positive  role  in  the  neightwr- 
hood  and  to  that  end  we  welcome  fur- 
therdiscussionconceming  these  hotels. 
The  Tenderloin  Times  has  done  a  great 
job.  It  gets  the  facts  straight  about  issues 
that  arc  often  complex.  I  am  confident 
you  will  present  a  complete  and  infor- 
mative report  regarding  these  build- 
ings. 

Gordon  Chin 
Executive  Director 
Chinese  Community  Housing  Corporation 


Readers  are  encouraged  to  send  tetters  to 
fh^«rfifors,TenderloinTimes,  25  Taylor 
St.  n718,  SS.,  CA.  94102  by  the  JSth  of 
the  month.  Utters  should  be  signed  and 
may  be  edited  for  length  by  the  Times. 
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Glide  Conference  Exposes 
Shackles  of  Crack  Cocaine 


A  Maggie  Thalcher-bok alike  appeared 
for  a  special  Local  2  demonstration  at  the 
Pare  55  Hotel  at  55  Cyril  Magnin  Place  on 
April  5.  which  was  the  two-year  anniversary 
of  a  campaign  for  union  representation  at 
The  Churchill  Hotel  in  London.  England. 
Lawrence  Chan  owns  both  the  Pare  55 
and  the  Churchill,  and  was  treated  to  a 
dual  demonstration,  with  union  members 
marching  in  San  Francisco  and  London. 
Union  National  Officer  Mick  Fisher,  of  the 
Transport  and  General  Wortters  Union  in 
England,  flew  to  San  Francisco  for  the 
noon-time  rally.  "If  international  hoteliers 
such  as  Lawrence  Chan  think  that  trade 
unions  wont  respond  to  attacks  upon  union 
members,  they  are  in  tor  a  big  surprise." 
said  Fisher.  "This  is  becoming  an 
internatbnal  problem.  It  says  a  great  deal 
when  the  walls  of  tyranny  are  being  torn 
down  everywhere  around  the  world  but  in 
Britain  and  the  United  States.' 

—Tom  McCarthy 


by  JuUe  Scheff 

In  1990,  the  black  conmiunity  is 
once  again  battling  slavery,  accord- 
ing to  speakers  at  the  nation's  sec- 
ond annual  conference  on  crack  cxKaine 
held  in  San  Francisco  last  month.  But 
this  time,  the  bondage  comes  in  the 
form  of  crack  cocaine. 

Former  crack  addicts,  experts  on 
addiction,  and  legal  experts  testified 
that  the  drug  robs  its  users  of  their  free 
will  and  tears  apart  communities  and 
families.  And  like  slaveiy,  they  argued, 
the  crack  crisis  is  rooted  in  prejudice 
and  lack  of  educational  and  economic 
opportunity. 

This  was  the  portrait  of  the  crack 
cocaine  crisis  drawn  at  a  two-hour  fo- 
rum called  'The  Race  Against  Crack," 
at  Glide  Memorial  United  Methodist 
Church  on  the  night  of  April  27.  The 
event,  broadcast  live  from  Glide  and 
co-hosted  by  KQECys  Ginger  Casey  and 
Glide's  Reverend  Cecil  Williams,  was 
one  of  many  programs  during  the  four- 
day  conference  held  April  25  to  29  at  the 
Hilton  Hotel,  called  "The  Rebirth  of  a 
Race"  on  the  black  family  and  crack 
cocaine. 

Glide,  the  Office  of  Substance  Abuse 
Prevention  in  Rockville,  Md.,  and  the 
Haight  Ashbury  Free  Medical  Qinics 
co< haired  the  conference,  and  its  spon- 
sors— including  Corretta  Scott  King, 
State  Assembly  Speaker  Willie  Brown 
and  Congressman  Ronald  Dellums — 
resembled  a  Who's  Who  in  VS.  politics. 

About  1,000  people  filled  Glide's 
sanctuary  at  9  p.m.  on  April  27  to  hear 
a  panel  of  eight  nationally  recognized 
experts  discuss  the  causes  and  solu- 
tions to  the  T\ation's  crack  crisis.  Fomier 
crack  addicts  and  conununity  leaders 
who  are  taking  the  crack  crisis  into  their 
own  hands  provided  stirring  and  inspi- 
rational talks  as  well. 

Deborah  Stewart  stood  up  from  the 
audierve  to  describe  how  she  had  over- 
come a  crack  habit,  but  not  before  being 
charged  with  the  murder  of  two  of  her 
children,  one  who  was  stillborn,  and 
the  other  whom  she  miscarried  during 
her  addiction  to  crack  cocaine. 

Stewart  had  to  kick  her  27-year  alco- 
hol and  drug  addiction  on  her  own,  she 
said,  because  she  was  treated  as  a  crimi- 
nal rather  than  someone  in  need  of  help. 


"All  I  ever  heard  was  'you  did  wrong, 
and  you're  going  to  stay  in  your  cage,'" 
Stewart  said. 

"I  had  to  do  it  on  my  own  and  I'm 
proud  of  it,"  Stewart  said,  eliciting  a 
storm  of  applause  from  the  audience. 

If  Stewart  is  jailed  for  the  murder 
counts,  she  would  be  but  one  of  the 
increasing  numbers  of  blacks  who  are 
thrown  into  the  revolving  door  of  the 
criminal  justice  system,  said  John  Bur- 
ris,  an  Oakland  defense  attorney.  Bur- 
ris  reported  how  the  nation's  war  on 
drugs  is  criminalizing  the  black  com- 
munity, swelling  the  jails  with  its  young 
people,  and  rendering  many  unemploy- 
able when  they  get  criminal  records. 

"We  are  spending  three  times  as 
many  dollars  warehousing  people  as 
on  treatinent  and  education,"  said  Juli- 
anne  Malveaux,  a  Uruversity  of  Califor- 
nia economist  and  syndicated  colum- 
nist. 

To  gel  to  the  root  of  the  crack  crisis, 
panelists  said,  society  has  to  look  at 
economic  opportunity  for  blacks. 
"We're  looking  at  12  to  40  percent  un- 
employment UTat  faces  our  black  men, 
depending  on  their  age,"  said  Malveaux. 
'1  don't  think  there's  any  other  place  a 
15-year-old  boy  can  supiport  his  nrtother 
on  welfare." 

State  Department  of  Education  Su- 
perintendent Shirley  Thorton  reported 
that  only  5  percent  of  the  state's  black 
high  school  seniors  are  eligible  for 
admission  to  the  University  of  Califor- 
rua  or  California  State  University  sys- 
tems. That  troubling  outkx)k  for  young 
blacks  is  one  obstacle  to  solving  the 
crack  crisis  in  the  black  conrununity. 

But  drug  chief  William  Bermetf  s  war 
on  drugs  emphasizes  police  enforce- 
ment and  jails,  rather  than  jobs  and 
drug  education  and  treatment,  panel- 
ists said. 

The  result,  said  conference  members, 
is  that  the  nation's  war  on  drugs  has 
become  the  nation's  war  on  blacks.  Even 
new,  strengthened  drug  statutes  dis- 
criminate against  the  black  community, 
said  Burns,  the  defense  attorney.  For 
instance,  possession  of  only  five  grams 
of  aack  cocaine — or  about  $1 25  worth — 
is  punishable  by  five  years  in  prison. 
Yet  it  takes  100  times  more  of  the  so- 
called  "yuppy  drug," — 500  grams,  or 
$50,000  worth — of  powdered  cocaine. 


to  land  the  same  five-year  sOTteiwe. 

The  war  on  drugs  "will  rrot  be  won 
from  the  White  House,  but  from  your 
house  and  my  house,"  said  Williams. 
Other  panelists  agreed  with  Williams 
that  a  key  to  winning  the  war  on  crack 
is  to  rebuild  the  spiritual  aiKl  religious 
foundations  of  the  African  American 
community,  and  to  reclaim  both  the 
black  family  and  commuiuty. 

That  goal  is  urklermined  by  the  poli- 
cies of  the  nation's  war  on  drugs.  The 
same  day  as  the  televised  forum,  Ben- 
nett suggested  at  an  Orlando,  FTa.,  drug 
conference  that  children  from  families 
and  neighborhoods  beset  with  drugs 
should  be  removed  to  institutioris,  such 
as  foster  care  horries. 

"Beiwett  is  threaterung  to  take  away 
children  from  Ijad  neighborhoods,' 
where  there  are  no  positive  ii\fluenoes," 
said  Williams.  "We  want  Mr.  Bennett  to 
know  we're  rK>t  going  to  give  up  our 
children.  We're  going  to  take  care  of  our 
fanulies,  we're  here  to  save  our  chil- 
dren, not  lose  them." 

Minnie  Thomas  was  one  of  many 
speakers  who  described  how  the  black 


by  Lisa  Mounts 

For  some  the  Oct.  17  earthquake 
lasted  only  15  seconds.  For  a 
number  of  other  survivors,  par- 
ticularly the  elderly,  veterans,  home- 
less people,  and  refugees,  the  quake 
continues  to  affect  them,  leaving  them 
plagued  with  such  symptoms  as  anxi- 
ety, depression,  arvi  even  suidda)  feel- 
ings. 

A  swarm  of  earthquakes  that  rattled 
the  Bay  Area  on  April  18, 19,  and  27  did 
little  to  assuage  people's  fears.  Eleven 
of  the  temblors  measured  between  4.0 
and  5.4  on  the  Richter  scale,  rekindling 
the  fears  and  confusion  caused  by  the 
massive  7.1  quake  last  October. 

The  lar;^st  of  April's  quakes,  meas- 
uring 5.4,  occurred  at  654  a.m.  on  April 
18,  aiKi  produced  only  mirw)r  phyacal 
injuries  and  little  damage.  But  for  those 
who  are  suffering  from  fears  or  arud- 
eties  concerning  earthquakes,  the 
count/s  Department  of  Public  Health 
has  stepped  in  with  a  program  called 
the  San  Frandsco  Afterquake  Project  to 
provide  outreach  and  courweling  serv- 
ices to  those  still  suffering  earthquake 
amciety. 

While  the  program  has  assisted  about 
4X100  people,  the  department  estin^ates 
that  as  many  as  50,000  people  n^y  still 
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community  is  rising  to  the  crack  cpi- 
denruc.  At  her  Oakland  program,  the 
Mandela  House,  pregnant,  addicted 
mothers  can  get  off  drugs  and  learn 
parenting  skills. 

A  Kansas  City  United  Auto  Workers 
employee  told  how  General  Motors  and 
his  union  have  cooperated  to  provide 
drug  counselors  on  the  job  because  they 
recogT\ize  that  drugs  are  drair\ing  their 
workers'  productivity. 

After  the  forum  was  over,  Velma 
Hall,  an  analyst  with  the  State  Depart- 
ment of  Education,  said  she  felt  the  fo- 
rum was  important.  It  showed,  "we're 
in  control,  and  we're  fighting  this  thing, 
and  ifs  working,"  said  Hall.  "Ifs  very 
exdting  to  see  all  the  programs  that  you 
don't  even  hear  about." 

Keith  Thomas,  Sr.,  a  former  lab  tech- 
ludan  who  has  battled  both  crack  and 
alcohol  aTKi  is  now  homeless,  said  he 
thanks  Qide  for  bringing  the  aack  is- 
sue to  public  attention  and  for  helping 
him  keep  his  sobriety.  'If  there  were 
more  places  like  Glide,  the  epidemic 
just  might  be  stopped  ovenught,"  said 
Thomas. 


need  help. 

The  health  department  has  identi- 
fied a  number  of  symptoms  it  \ii\ks  to 
"Critical  Incident  Stress,"  which  in- 
dudes  disorientation,  depression,  rage, 
panic,  difficulty  in  sleeping,  and  an 
inability  to  manage  routine  affairs. 
Without  help,  these  problems,  which 
the  department  calls  rrormal  reactiorw 
to  r«tural  disasters,  may  become  more 
severe  and  lead  to  child  and  spousal 
abuse  anx)ng  other  problems. 

Through  funding  from  the  Federal 
Emergency  Management  Agency 
(FEMA),  the  department  is  providing 
free,  confidential  oour^ling.  To  get  help 
call  929-2470.  Between  830  a.m  and  5 
p.m.  someone  will  be  available  to  an- 
swer your  call.  During  other  hours  call- 
ers can  leave  a  message  on  the  answer- 
ing machine. 

Seisnwiogists,  who  believe  that  the 
April  temblors  were  made  up  of  after- 
shocks from  the  Oct.  17  Loma  Prieta 
quake,  warn  that  the  aftershocks  may 
continue  for  weeks. 

Aftershocks  are  normal  following 
temblors  as  strong  as  the  Loma  Prieta 
quake,  according  to  Alan  Lindh,  a 
United  States  Geological  Survey  seis- 
mologist. 

"Based  on  historical  records  and 
irKreased  seismic  activity  over  the  past 
decade,  1  think  it  is  safe  to  say  the  pos- 
sibility for  a  high  nvignitude  quake  to 
occur  is  great,"  saki  Lindh.  "We're  in  a 
period  of  increased  earthquake  activ- 
ity, and  the  recent  swarms  may  be  an 
indication  that  arwther  6  or  7  magni- 
tude quake  could  occur  in  the  next 
decade." 

Coincidentally,  the  April  earth- 
quakes fell  on  the  six-nx)nth  anruver- 
sary  of  the  Lonna  Prieta  earthquake  and 
the  84th  anruversary  of  the  1906  earth- 
quake and  fire  that  destroyed  much  of 
San  Frandsco. 


Come  to  the  Feeser  Games 

featuring 
A  Track  &  Field  Event  for  All  Ages 


Relays,  Obstacle  Courses,  Tumbling 
Weigtitlifting,  and  Much  Much  More 

Awards,  Entertainment  &  Refreshments 


Saturday,  May  12 
10  am.-5  p.m. 
Boeddeker  Park  (Eddy 
and  Jones) 


Volunteer  judges  needed 

Sponsored  by  S.F.  Pec  A  Parte,  SASS,  TSHC,  NOMPC,  a 
the  509  Cultural  Cer)ter 
Special  Thanks  to  HoUday  Inn  Union  Square 


City  Steps  In  With  Services 
For  People  With  Quake  Jitters 


May  1990 

Driveby 
Shooting 
Injures  Three 

by  Julie  Scheff 

Four  young  men  were  injured  in  a 
drive-by  shootingal midnight  April  30, 
at  Eddy  and  Leavenworth  streets.  At 
press  time,  police  arrested  one  suspect, 
and  at  least  four  were  still  at  large. 

According  to  witnesses,  a  pickup 
truck  screeched  to  a  halt  on  the  300 
block  of  Eddy  Street  and  three  young 
men  jumped  out  and  started  firing 
toward  the  corner  of  Leavenworth 
Street. 

An  Eddy  Street  resident  who  wit- 
nessed the  shooting  was  parking  his 
car.  "At  first  1  thought  it  was  just  fire- 
works, but  then  1  saw  three  men  stand- 


FRED 

Controversy 

continued  from  page  1 

"Every  battered  woman  has  the  po- 
tential to  be  referred  to  FRED,"  said 
Barbara  Arms,  a  member  of  the  Coali- 
tion of  Homeless  Women  and  Children. 
According  to  Arms,  if  an  applicant 
cannot  produce  an  eviction  notice  to 
prove  that  she  is  homeless,  she  is  auto- 
matically referred  to  FRED,even  though 
many  women  fleeing  an  abusive  situ- 
ation would  not  have  such  a  notice. 

Other  controversial  aspects  of  the 
FRED  program  are  announced  home 
visits  and  referrals  to  FRED  based  on 
suspicion  that  a  welfare  recipient  is 
"doubledipping" — earning  supplemen- 
tal income. 

"If  FRED  workers  come  to  my 
house,"  C.A.  recipientDonDeVroome 
said,  "they  better  have  a  court-ordered 
search  warrant  before  I  let  them  go 
through  my  shit." 

Michael  Hancock,  chief  administra- 
tor of  FRED,  told  the  commission  that 
of  101  people  referred  to  the  program  in 
March,  virtually  all  were  subjected  to 
unannounced  visits.  "They  (FRED  in- 
vestigators) devote  a  special  anwunt  of 
lime  to  the  project,  to  make  home  visits 
and  find  out  information,"  Hancock 
said,  evoking  boos  and  hisses  from  the 
audience.  "Unfortunately  for  eligibility 
workers,  that  luxury  of  time  is  not  avail- 
able." 

DSS  Commissioner  Jack  Morrison 
said  FRED  is  inherentiy  intimidating  to 
welfare  recipients.  He  suggested  the 
same  job  could  be  done  by  DSS  eligibil- 
ity workers  if  their  caseloads  were  re- 
duced. "It  seems  obvious  that  any  pro- 
gram that  incurs  this  degree  and  inten- 
sity of  public  reaction  indicates  that 
some  drastic  measures  need  to  be 
taken,"  Morrison  said. 

While  DSS  General  Manager  Julia 
Lopez  testified  at  the  meeting  that  DSS 
caseloadsare  within  the  suggested  state 
guidelines,  she  failed  to  note  that  they 
are  at  record  high  levels.  According  to 
Max  BuHer,  president  of  Local  535, 
Service  Employees  International  Un- 
ion, these  levels  are  25  percent  to  50 
percent  above  the  ideal,  making  it  diffi- 
cult for  eligibility  workers  to  properly 
serve  their  clients.  Critics  charge  that 
the  $350,000  spent  on  FRED  could  have 
been  used  toreducecaseloadstoachieve 
the  sanw  results. 

Morrison  presented  a  motion  to  the 
other  commissioners  to  suspend  FRED 
for  six  months  to  review  complaints 
lodged  against  it,  but  the  motion  was 
not  seconded.  Its  failure  prompted  a 
strong  reaction  from  the  crowd,  and 
many  walked  out  in  disgust. 

Conunissioner  David  Necly  then 
proposed  a  motion  to  end  the  unan- 
nounced home  visits,  drop  the  eviction 
notice  requirement,  and  remove  suspi- 
cion of  unreported  income  from  the 
FRED  criteria.  After  f  irther  delibera- 
tion, the  commissioners  agreed  toevalu- 
ate  FRED  and  report  suggested  im- 
provements to  the  public  at  the  next 


ing  in  the  middle  of  the  street  pointing 
their  guns,"he  said.  "I  felt  like  1  was 
back  in  Cambodia,  in  the  war  zone." 

Although  wounded,  the  victims  ran 
west  and  the  suspects  fled  eastward  in 
their  truck  down  Eddy  Street.  A  patrol 
car  caught  up  with  the  suspects  on  Fifth 
Sti-eet  at  the  Bay  Bridge.  The  pah-olman 
pursued  the  suspects  to  Oakland,  where 
the  suspects  turned  off  at  the  Cypress 
Street  exit  and  then  scattered  on  foot,  es- 
caping arrest. 

Police  confiscated  the  truck  and  four 
weapons:  a  .12-gauge  shotgun,  two  .9- 
mm  autonutic  pistols  and  a  .44-calibcr 
revolver. Some  witnesscsalsosaid  there 
was  an  assault  rifle  involved  in  the  inci- 
dent, but  police  have  not  retrieved  such 
a  weapon,  and  say  they  found  no  spent 
bullet  casings froman  assault  rifleat  the 
shooting  scene. 

The  following  night.  May  1,  in  an 
unrelated  incident,  police  arrested  a 
juvenile  at  74  McAllister  St.  who  is  a 


commission  meeting  on  May  31 .  They 
unaninK)usly  passed  Neel/s  motion. 

For  the  welfare  recipients  and  their 
advocates,  it  was  a  lack-luster  victory. 
The  home  visits  will  still  take  place, 
although  they  won't  be  unannounced. 
And  FRED  is  still  alive. 

"How  can  you  live  and  raise  your 
kids  when  you're  constantly  worried 
about  FRED  sneaking  up  behind  you?" 
asked  Jane  Austin  of  the  Income  Rights 
Project  (IRP).  "Some  people  tell  me  1 
don't  want  to  apply  for  welfare,  it  might 
open  up  a  whole  new  can  of  worms.'  " 

The  Self-Help  Center's  Garth 
Ferguson  said,  "This  program  is  sexist, 
racist,  and  classist,  and  the  biggest  vic- 
tims of  FRED  are  the  children  who  have 
no  say  in  their  fanulies." 

The  program  was  put  into  full  gear 
in  March,  and  so  far  it  has  been  concen- 
trating almost  exclusively  on  AFDC 
cases,  primarily  single  mothers  who 
have  applied  for  benefits  and  fallen 
under  the  FRED  investigative  criteria. 

In  58  of  the  cases,  the  investigative 
unit  detected  no  fraud  and  benefits  were 
granted.  Thirty  seven  cases  resulted  in 
a  denial  or  suspension  of  benefits  but 
many  of  these  are  being  challenged  by 
groups  such  as  IRP.  Six  people  with- 
drew their  applications  rather  than  be 
confronted  with  a  FRED  investigation. 

DSS  Assistant  Manager  John  Vera 
said  the  program  could  save  the  city  as 
much  as  $3  million. 

"Any  purported  savings  by  the  FRED 
program  will  be  offset  by  the  city's 
homeless  services  to  give  shel  ler  to  those 
that  have  been  denied  benefits,"  coun- 
tered IRP  Co-director  Sandy  Weiner. 
With  the  recent  indictment  of  two  DSS 
employees  on  embezzlement  charges, 
Weiner  said,  the  department  should 
concentrate  on  cleaning  its  own  house 
instead  of  picking  on  poor  people. 

Hancock,  a  former  San  Francisco 
police  officer  with  a  master's  degree  in 
social  work,  said  he  finds  himself  in  a 
tough  position  as  FRED's  chief  admin- 
istrator. "Coming  from  a  social  worker 
background,  it's  disappointing  to  see 
FRED  viewed  asa  hatchet-type  organi- 
zation," he  said. 

He  said  that  the  58  people  who  re- 
ceived benefits  after  being  investigated 
"might  have  received  no  benefits  at  all 
if  it  hadn't  been  for  FRED."  Because 
FRED  workers  have  time  to  thoroughly 
check  out  an  applicant's  claim,  Han- 
cock said,  cases  that  used  to  be  rou- 
tinely denied  have  a  better  chance  of 
being  approved. 

Hancock  defended  the  home  visits 
by  saying  if  a  FRED  investigator  sees 
something  wrong  at  a  client's  home, 
such  as  child  abuse,  it  gives  the  DSS  a 
chance  to  intervene  and  correct  the 
problem. 

Critics  of  the  program  insist  that 
welfare  regulations  are  already  puni- 
tive and  overly  strict.  "Ask  any  of  the 
people  investigated  by  FRED  if  they 
were  helped,"  Weiner  said. 

DSS  has  said  that  FRED  will  be  dis- 
continued if  itdoesn't  save  more  money 
than  it  costs  to  operate  it. 

Asked  if  he  thought  the  unpopular 
program  would  be  shut  down,  Han- 
cock said,  "If  s  one  of  nwny  options, 
although  I  think  if  s  unlikely." 


suspect  in  the  Eddy  Street  shooting. 

Community  members  voiced  their 
concerns  about  rising  crime  at  the  Safe 
and  Sober  Streets  Committee  on  May  2, 
"We  have  to  go  across  the  street  to  the 
store  for  a  number  of  residents  here 
who  are  too  afraid  to  go  out,"  said  a 
Cadillac  Hotel  resident.  "Things  seem 
to  be  getting  a  lot  worse  around  here." 

This  is  the  second  drive-by  shooting 

New  Non- 
Union  Polo's 

contintted  from  page  1 

opening  as  a  non-union  restaurant, 
according  to  Madavi.  The  move  met 
with  a  shrugof  the  shoulders  from  Local 
2,  which  is  focusing  on  larger  hotels  and 
restaurants,  and  apparent  resignation 
from  many  former  employees,  some  of 
whom  had  been  working  at  Polo's  for 
decades. 

Madavi,  who  will  be  head  chef  at  the 
restaurant,  said  the  out-going  employ- 
ees harbored  noill  will  when  they  heard 
about  the  change  of  plans  and  owner- 
ship. "Some  people  were  going  to  re- 
tire, and  others  have  not  reapplied,"  he 
said. "Wegaveevery  body  applications." 

Eddy  Street  residentRobert  Mathena, 
a  cook  at  Polo's  for  ten  years,  said,  "It 
doesn't  seemlike  Local  2canhold  Ismail 
restaurants]  together.  So  many  people 
are  willing  to  work  for  a  littie  less,  just  to 
have  a  job.  I  don't  think  if  s  the  union,  I 
think  ifs  just  economics." 

Basmagian,  Polo's  former  owner,  told 
employees  when  the  restaurant  changed 
hands  that  it  would  not  remain  a  union 
shop.  He  told  them  that  in  order  to  stay 
on,  they  would  have  to  discard  their 
membership  in  the  union.  CurrenUy 
four  members  of  the  old  Polo's  are 
employed  at  the  new  incarnation,  and 
both  Madavi  and  Basmagian,  who  is 
working  at  the  restaurant  during  the 
transition,  think  n>ore  may  come  at»ard. 

Basmagian  said  the  large  tourist 
hotels  that  were  built  five  years  ago 


Tenderloin  Times  4 


incident  in  the  last  few  months  on  Eddy 
Street,  said  Lieutenant  Richard 
Hessclroth  of  the  San  Francisco  Police 
Department.  Both  incidents  seem  to 
involve  Oakland  residents,  he  added. 
"We'redefinitely  lookingatitasagang- 
related  incident,"  Hesselroth  said. 

The  victin^s  were  Damon  Parker,  20, 
and  Frederick  Thomas,  19,  both  of  931 
Sacramento  St.,  and  a  16-ycar-old. 


have  cast  a  shadow  on  Polo's  business. 
Basmagian  also  said  union  negotiators 
have  become  increasingly  rigid  in  the 
last  few  years.  'Tfs  a  matter  of  eco- 
nomic survival.  Thaf  s  the  bottom  line, 
and  meeting  the  union's  requirements 
has  become  too  cumbersome,"  he  said. 

However,  Local  2  President  Sherri 
Chiesa  said  the  union  has  made  an  ef- 
fort in  negotiations  to  address  the  needs 
of  small  businesses.  "If  the  employer  is 
having  a  problem,"  Chiesa  said,  "the 
union  is  willing  to  negotiate  something 
that  keeps  the  place  going." 

Chiesa  also  said  the  pros  and  cons  of 
union  membership  are  not  necessarily 
measured  in  paychecks  and  benefits. 
"The  union  standard  goes  beyond 
wages,"  she  said.  "If  s  also  issues  of  job 
security  and  working  conditions." 

Also  at  issue  are  benefits,  such  as 
medical  care,  which  are  part  of  theunion 
package.  "A  problem  for  both  employ- 
ees and  the  union  is  the  rising  cost  of 
medical  care,"  said  Chiesa,  "and  at  nine 
out  of  ten  small  businesses,  there  are  no 
benefits," 

Chiesa  said  organizing  small  restau- 
rants is  currently  not  a  priority  of  Local 
2,  which  is  fighting  far  more  significant 
battles  for  union  representation  with 
nxajor  hotels,  such  as  the  Pare  55. 

Madavi  said,  "You  show  me  one 
successful  restaurant  thaf  s  union.  Ifs  a 
risky  business,  and  I  don't  know  if  I'm 
going  to  make  it." 

Basmagian  maintained  theunion  has 
become  lessunderstandingof  small  res- 
taurants in  recent  years.  "Their  require- 
ments becamea  burden,"  he  said.  When 
something  becomes  a  burden,  you  like 
to  get  rid  of  it." 


DEPUTY  SHERIFF  OPENINGS 
NOW! 


The  San  Francisco  Sheriffs  Department 
wants  Asian  men  and  women  for 
rewarding  careers  as  Deputy  Sheriffs. 


•  Outstanding  starting  salary--$32,442  a  year 
•  Generous  health  and  retirement  benefits 
•  Excellent  promotional  opportunities 

ACT  NOW  \\  you  are  at  least  20  years  old,  a  high  school 
graduate  (or  have  a  G.E.D.),  a  U.S.  Citizen  and 
have  one  year  of  college  or  work  experience. 

Go  to  Room  333,  3rd  floor,  CITY  HALL  or 
CALL  (415)  554-7000  TODAY! 

RECRUITMENT  CLOSES  MAY  18,  1990 


May  1990 
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Nonprofits 
Acquire 
Residential 
Hotels 

continued  from  page  1 

ment  of  Social  Services.  The  money  will 
be  used  to  acquire  and  renovate  the 
following  properties: 

•  The  Midori  and  EI  Dorado  hotels 
will  be  acquired  by  Conard  House  Inc., 
which  will  continue  to  provide  mental 
health  services  to  approximately  134 
formerly  homeless  tenants. 

•TheRit2,Ham]in,and  WilliamPcnn 
hotels  will  be  acquired  and  rehabili- 
tated by  the  Tenderloin  Neighborhood 
Development  Corporahon  (TNDC)and 
the  Chinese  Community  Housing  Cor- 
poration (CCHC),  which  wilt  provide 
268  units  for  low-income  Tenderloin 
residents,  including  seniors,  immi- 
grants, disabled  people,  and  the  work- 
ing poor. 

•  The  Cambridge  Hotel,  which  will 
be  acquired  and  rehabilitated  by  the 
Chinese  Community  Housing  Corpo- 
ration, to  provide  61  units  of  housing 
for  formerly  homeless  adults  who  will 
participate  in  Hospitality  House's  vo- 
cational rehabilitation  and  job  place- 
ment program. 

Misleading  Headline 
Creates  Confusion 

All  but  two  of  the  six  hotels  are  cur- 
rently occupied.  Conard  House  has 
operated  the  Midori  and  El  Dorado 
hotels  as  housing  for  the  homeless  since 
1986,  and  a  private  developter  acquired 
the  Ritz,  Hamlin,  and  William  Pcnn 
hotels  in  1981  for  low-income  housing 
using  private  and  public  funding,  in- 
cluding a  federal  Urban  Development 
Action  Grant  (UDAG).  It  has  not  been 
decided  yet  whether  homeless  people 


will  live  in  the  Hamlin  hotel,  which  is 
currently  vacant  and  not  slated  to  open 
until  1991,accordingtoGordonChinof 
CCHC. 

Inaccurate  headlinesin  the  San  Fran- 
cisco Examineron  April  12  ("Agnos  Plans 
Six  Hotels  for  Homeless")  led  to  some 
confusion  by  residents  living  in  several 
of  the  hotels. 

"We  started  getting  phonecalls  from 
tenants  worried  we  were  going  to  evict 
them  after  they  read  in  the  paper  that 
their  hotel  was  going  to  become  a 


Photo:  Tom  McCarthy 

Flanked  by  his  staff,  Mayor  Agnos  signed 
the  strengthened  hotel  conversion  law  in  the 
lobby  of  the  Midori  Hotel  on  Hyde  Street  as 
Midori  tenants,  Conard  House  staff,  and 
other  Tenderloin  workers  looked  on. 


homeless  program,"  said  Kelly  Cullen, 
president  ofTNEX:. 

Kevin  Comansky  of  the  Chinese 
Community  Housing  Corporation  said 
the  managers  at  the  UDAG  hotels  were 
able  to  allay  tenants'  fears.  "The  UDAG 
hotels  are  not  going  to  be  converted  to 
homeless  hotels,"  he  said.  'The  Exam- 


CHECKS 
CASHED 


MUNI  Passes  sold 
Bart  Passes    all  month  long! 

Now  Open  7  days  a  week 


WE  CASH: 

$  Social  Security 
$SSI 
$  Welfare 
$  Disability 
$  Payroll 
$  Tax  Refund 


LCKATED  DOWNTOWN  SAN  FRANCISCO 


ELLIS  STREET 


CASH LAND 
ZHECK  CASHING 
105  Ell  I* 
Pow*ll 


Photo  I.D. 
(if  qualified) 


391-8222 


ri.65%"i 

I  Check  Cashing  Fee! 
I      with  coupon 

I 


391-8222 


J 


Authorized  agent  to  accept  utility  bill  payments  ~|  391  -8222 


ICHECK  CASHiNC'cMNTMMM 

391-8222      ELLIS  street 

one  block  from  Powell  St.  BART  Station  &  Cable  Car 
Mon-Fri  8-.30  a.m.  -  7:30  p.m.  Sat  9a.m.  -  7  p.m.  Sun  1 1  -5 


Supervisors  Seek  $3.5 
Million  To  House  Mentally  111 


by  Kevin  Wickersham 

The  Board  of  Supervisors  wants 
the  city  to  spend  as  much  as  $3.5 
million  per  year  on  the  cit/s 
board  and  care  homes  for  the  mentally 
ill,  which  have  been  financially  troub- 
led and  in  steep  decline  over  the  last  15 
years. 

The  homes  maintain  personal, 
"familyenvironments"  by  housing  and 
feeding  an  average  of  six  persons  per 
location,  according  to  Supervisor  Bill 
Maher,  who  co-authored  a  resolution 
with  Supervisor  Angela  Alioto  urging 
the  city  to  invest  in  the  endangered 
board  and  care  homes. 

San  Francisco  now  has  495  such 
beds— less  than  half  thecity  had  in  1977. 
This  is  not  enough,  argued  Maher  and 
Alioto,  to  house  the  city's  mentally  ill, 
many  of  whom  are  homeless.  The  super- 
visors contended  that  board  and  care 
homes  are  the  "least  institutional  set- 
ting" possible  and  a  healthy  alternative 
to  programs  that  currently  lead  home- 
less mentally  ill  people  through  "a  se- 
ries of  steps  to  a  padded  cell." 

Kathy  Looper,  who  directs  the  25- 
bed  Chateau  Agape  on  Guerrero  Street, 
said  that  because  of  dwindling  fund- 


mer  got  it  wrong." 

Shaw,  who  helped  negotiate  the 
transfer  of  the  UDAG  hotels  to  non- 
profit ownership  said:  'Tm  thrilled  the 
nonprofits  are  taking  control  of  the 
UDAG  project,  but  that  was  never  con- 
ceived as  part  of  a  homeless  master 
plan  or  homeless  program  because 
the/  re  occupied  hotels  with  one  excep- 
tion. To  talk  about  the  William  Penn 
Hotel,  for  example,  as  a  homeless  hotel 
is  misleading — it's  92  percent  occupied 
by  longterm  residents." 

Some  housing  advocates  saw  cyni- 
cal motives  in  the  timing  of  Agnos' 
announcements  on  the  hotels,  which 
occurred  three  days  after  the  mayor 
received  negative  press  when  he  called 
on  the  police  department  to  confiscate 
homeless  people's  tents  in  Civic  Center 
Plaza. 

"These  (UDAG  hotel)  projects  have 
been  in  the  pipeline  for  12  to  18  months," 
said  Calvin  Welch  of  the  Council  for 
Community  Housing  Organizations. 
"There's  little  new  here.  It's  an  attempt 
by  Agnos  to  mediate  his  180  degree 
reversal  on  tents  in  Civic  Center — a 
press  strategy.  He  doesn't  respond  to 
people  and  communities,  he  responds 
to  press.  His  press  release  made  it  af>- 
pear  these  were  new  hotels  for  the 
homeless." 

Others  applauded  the  mayor's  ac- 
tions, particularly  the  mayor's  advo- 
cacy of  transferring  the  ownership  of 
the  UDAG  hotels  to  nonprofits. 

"The  n«yor  realizes  that  preserving 
Iow<osl  housing  iscrucial  if  we're  going 
to  have  a  longterm  solution  to  home- 
lessness:  homes  people  canafford,"  said 
Cullen. 

Cullen  and  other  advocates  also 
welcomed  the  new  Residential  Hotel 
Conversion  Ordir\ance,  which  makes  it 
harder  for  hotel  owners  to  con  vert  build- 
ings to  tourist  use.  Under  the  new  law, 
hotel  operators  must  either  replaceeach 
room  they  convert  or  pay  80  percent  of 
the  construction  costs  of  replacement 
units,  plus  the  land  acquisition  cost. 
The  ordinance  also  imposes  criminal 
penalties  and  unlimited  civil  fines  for 
willful  violations  of  the  ordinance. 

Shaw  called  the  stricter  law  a  "great 
victory"  and  said,  'Teople  are  going  to 
be  astonished  when  they  see  how  many 
violations  we  uncover." 

In  a  last  minute  rush  before  the  ordi- 
nancegoes  into  effect  on  May  1 2,  at  least 
four  hotel  operators — the  Essex,  San 
Remo,  Cornell,  and  Temple — filed  for 
permission  to  legally  convert  to  avoid 
the  new  higher  costs  of  conversion. 
Under  the  old  rules,  operators  were 
required  to  only  provide  40  percent  of 
unit  replacement  cost. 


ing,  "board  and  care  homes  arc  becom- 
ingdinosaurs.Thc/vcrcached  the  point 
of  no  return." 

Some  homeless  advocates  have 
balked  at  the  proposal  because  of 
Maher's  earlier  statements  that  the  city 
should  get  homeless  people  off  the 
streets  by  closing  public  parks. 

Alioto  made  a  distinction  between 
the  board  and  care  proposal  and 
Maher's  other  plans  for  the  homeless. 
"This  helps  those  who  are  mentally  ill, 
be  they  homeless  or  not  homeless." 
Alioto  said. 

Bill  Hirsch,  chair  of  the  Civil  Rights 
Committee  of  the  Coalition  on  Home- 
Icssness,  said  he  believed  the  resolution 
would  help  relatively  few  of  the  esti- 
mated 6,000  to  8,000  homeless  people 
who  live  in  a  city  that  currently  pro- 
vides roughly  only  2,000  shelter  beds. 

Many  of  those  people  the  resolution 
seeks  to  help,  Hirsch  said,  would  refuse 
housing  from  a  go  vemment -sponsored 
mental  health  care  program  because 
they  have  been  victims  of  a  "mental 
health  system  that  hasphysically  abused 
them,  drugged  them,  and  more  than 
mistreated  them." 

On  April  30,  in  an  overwhelming 
show  of  support  for  the  resolution,  the 
Board  of  Supervisors  voted  10  to  I  for 
the  measure,  with  Supervisor  Walker 
dissenting.  At  an  April  23  Board  of 
Supervisors  meeting.  Walker  asked  that 
the  resolution's  full  impact  be  consid- 
ered more  closely  before  being  submit- 
ted to  Mayor  Art  Agnos. 

Holly  Krassner,  an  aide  to  Walker, 
said  the  supervisor  "supports  board 
and  care  for  the  mentally  ill,  but  be- 
lieves that  the  resolution  maybeasking 
for  loo  much  money. 

"Supervisor  Walker  wants  to  see  if 
we  can  afford  it  before  we  give  it  to  the 
mayor,"  added  Krassner. 

If  Agnos  agrees  with  the  Maher  and 
Alioto  package,  the  mayor  would  then 
urge  the  San  Francisco  Health  Depart- 
ment to  fund  the  proposed  facilities. 

Health  Department  Spokesperson  ■ 
Beverly  Hayon  stated  that  the  health 
department  "commends  the  resolution's 
intent"  butsaid  that  it  "setsa  bad  prece- 
dent," asserting  that  state  and  not  city 
money  should  fund  such  programs. 

Hayon  held  that,  by  adopting  the 
resolution,  city  government  would  be 
telling  state  government  "it'sokay  that 
you're  not  sending  us  this  money." 

But  Looper  cringed  at  this  kind  of 
political  infighting.  "The  real  victims 
are  the  people  who  need  community 
care,"  she  said.  Those  most  in  need 
might  lose,  Looper  added,  "because 
we're  playing  this  political  game  of 
who's  going  to  pay.  The  city  has  to 
make  a  priority." 

The  state  now  pays  $21  per  day  for 
each  mentally  ill  person  living  in  San 
Francisco's  existing  board  and  care 
facilities.  The  resolution  asks  city  gov- 
emn^nt  to  contribute  an  additional  $19 
daily  per  board  and  care  home  occu- 
pant, raising  the  total  to  $40  dollars  a 
day — ananK>unt  the  health  department 
estimates  is  required  to  provide  ade- 
quate care. 

"We've  got  to  reverse  the  trend," 
said  Maher.  "At  the  rate  we're  going,  in 
five  years  we  will  have  no  board  and 
care  homes  left." 


Come  celebrate  the 
Daniel  E.  Koshland  1990 
Civic  Unity  Awardees 
at  a  public  reception 

S.F.  Public  Library 
Sunday,  May  6 
from  2-4  p.m. 

Refreshments 
Tenderioin  Slide  Show 


LIVING 


the  tender  side 


by  Keith  Gher 

I  went  to  a  conference  at  the  Holiday 
Inn  last  monthconccrning  the  challenge 
of  at-risk  Asian  youth  in  the  '90s,  which 
included  everyone  from  Rev.  Cecil  Wil- 
liams to  Rumon  Calubaguilo,  a  Fili- 
pino professor.  Janice  Mirikitani  read 
a  very  moving  piece  she'd  writtcnabout 
growing  up  in  racist  America,  which 
brought  tears  to  the  audience's  eyes. 

Look  for  more  of  San  Francisco's 
Finest  to  be  in  Boeddeker  Park,  but  this 
time  as  program  developers.  The  park 
has  received  a  chunk  of  PAL  and  drug 
asset  seizure  monies,  so  the  officers  will 
be  working  with  the  recreation  staff  to 
enhance  park  programming,  such  as 
athletics,  arts  and  crafts,  drama,  etc. 

Salima  Rashida  has  promised  me  to 
do  more  performances  dealing  with  the 
African- American  experience  in  this 
country.  Such  events  are  a  great  way  to 
share  our  culture  with  the  rest  of  the 
Tenderloin  community. 

The  house  was  jumping  last  month 
for  a  teen  dance  held  on  Easter  week- 
end here  at  the  rec  center,  and  1  think  it 
was  the  best  dance  we've  thrown  yet, 
with  Asian  and  black  kids  partying 
together.  Thanks  to  the  mayor  for  ar- 
ranging police  participation  at  the  teen 
dance — love  to  see  the  boys  in  blue 


Phoio  Doug  Niven 

Francisco  Middle  Students  played  traditional 
games  during  a  schoolyard  festival  for  Lao 
and  Cambodian  New  Year. 

doing  the  boogaloo. 

The  construction  boys  are  at  it  again 
in  the  rec  center.  I  kind  of  like  the  lad- 
ders and  tools  lying  around.  We  hired 
Henry  Johnson,  age  15,  from  the  Viet- 
namese Youth  Development  Center 
and  he's  working  out  real  well. 

Someone  asked  me  the  other  day 
where  are  all  the  teens  in  the  Tender- 
loin, and  I  told  them  they  are  all  out  on 
the  comerof  Jones  and  Mc  Al  lister  streets 
smoking  grass.  Seems  to  me  a  police  car 
could  drive  by  there  once  in  a  while, 
and  even  act  on  some  truancy  violators. 

Larry  Bartlett  has  been  hired  at  the 
Living  Room  to  act  as  host  and  help 
keep  things  comfortable.  Good  luck  at 
your  new  job,  Larry.  The  Living  Room 
just  had  a  new  ceiling  installed  and 
NOMPC  had  theirs  caved  in,  wrecking 

I    THEOSOPHY  I 

Man's  divine  destiny 
•  Reincarnation,  its  logic 

•  Karma  and  Ethics 
•  Evolution,  its  higher  Path 

Spring  schedule 

includes 
Sunday  lecture  and 
question  meetings  at 

7:45  pm  and 
Wednesday  evening 

study  class  in 
basic  text  at  7:45  pm. 

THEOSOPHY  HALL 
166  Sanchez  Street 
(at  Market) 
861-6964 


a  lot  of  files  and  office  equipment.  Di- 
rector Nancy  Russell's  desk  moved 
temporarily  to  the  front  window  until 
the  debris  can  be  cleaned  up  and  the 
ceiling  fixed. 

Was  that  the  Tenderloin's  own  Rev. 
Glenda  Hope  featured  in  a  cover  story 
in  the  Sunday  Examiner's  Image  Maga- 
zine? That  was  some  long-overdue 
publicity  for  a  dedicated  and  caring 
person.  Leroy  Locper  never  hugs  me 
Hkc  that! 

Comedian  Bob  Sarlatte  and  the 
Motown  sound  of  Pride  and  Joy  were 
the  headliners  at  the  fundraiser  for  the 
Tenderloin  Community  Children's 
Center  hosted  by  the  Pare  55  Hotel. 
Donna  Hall  and  the  hotel  staff  put  on  a 
fine  event  for  a  fine  institution,  and  the 
featured  speaker  was  California  Secre- 
tary of  State  March  Pong  Eu.  1  saw 
Kelly  CuUen  and  St.  Anthony's  Jean 
Brooks  dancing  at  the  benefit.  1  like 
seeing  our  community  leaders  let  their 
hair  down  and  gel  down  with  the  com- 
munity. 

Suzanne  Gautier,  who  works  full 
time  at  S.A.F.E.  and  is  a  new  board 
member  at  NOMPC,  has  just  been 


elected  president  of  the  board  of  the 
Names  Project  Foundation,  which 
oversees  the  development  and  tours  of 
the  AIDS  Quilt.  Where  will  she  ever 
find  the  time? 

The  grand  opening  of  the  new  gym 
at  Sixth  and  Folsom  streets  is  officially 
set  for  May  1,  but  folks  have  already 
been  using  it  for  several  weeks.  The 
guys  who  play  ball  around  Boeddeker 
say  the  new  gym  is  great,  but  I  like  to 
play  in  the  sunshine,  myself. 

What's  happening  with  the  KGO 
Building?  After  all  of  the  hullabaloo 
died  down,  I  figured  that  place  would 
open  right  quick.  Central  City  Hospi- 
tality House's  Executive  Director 
Robert  Tobin  said  the  House  will  hope- 
fully move  in  as  soon  as  the  restroom 
and  shower  situation  is  resolved. 

Efforts  to  strengthen  the  Hotel  Con- 
version Ordinance — a  hard  won,  10- 
year  battle — were  victorious  thanks  to 
the  tireless  efforts  of  Supervisor  Doris 
Ward,  Tenderloin  Housing  Clinic's 
Randy  Shaw,  the  Mayor's  Office  and 
of  course  NOMPC. 

Three  Tenderloin  residents  died  last 
month:  Glide  volunteer  Greg  Saddler 
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and  former  NOMPC  board  member 
Richard  Parker,  and  activist  Frances 
Middleton.  May  they  rest  in  peace  in 
that  great  Tenderloin  in  the  sky. 

Glide  Church  stays  on  the  job,  even 
on  the  holidays:  This  time  the  boy  s  were 
treated  to  a  shopping  spree  at  the  Gap 
and  the  girls  shopped  at  Marshalls* — 
and  they  all  enjoyed  the  annual  Easter 
Egg  Hunt  at  Boeddeker  Park. 

Yoohoo,  Homeless  Task  Force, 
where  are  you?  I  know  you  folks  moved 
out  of  the  NOMPC  office,  but  where 
have  you  set  up  shop  now? 

Jacquie  Hansen,  formerly  of  the  Mid- 
City  Consortium  to  Combat  AIDS,  has 
some  mighty  big  shoes  to  fill  as  she 
assumes  the  organizer  position  at 
NOMPC,  which  was  recently  vacated 
by  Sheny  Williams.  Jacquie  is  a  former 
Aarti  Co-op  resident.  Good  luck,  Jac- 
quie! 

After  a  brief  vacation  in  Hawaii, 
Sherry  Williams  is  off  for  Spain  to  teach 
English.  We'll  miss  you.  Sherry! 

Representatives  from  the  tenants' 
associations  of  Franciscan  Towers  and 
the  Marlton  Manor  met  with  the  Safe 
continued  on  page  7 


Do  You  Shoof  Up? 

Do  You  Have  Sex  with  Someone  Who  Shoois  Up? 


Think  About 
Getting  #fte  AIDS 
Antibody  Tesf. 


Irs 


nBt  AND  ANONYMOUS  -  YOU  NEVER  OfVE  YOUR  NAME. 


if  you  test  positive,  you  should  get  regular  checkups  from  a  doctor  or  a 
clinic  even  if  you  don't  feel  sick.  New  medicine  is  available  which  can 
prevent  or  slow  down  getting  sick.  Your  doctor  or  clonic  can  tell  you  more. 


To  make  an  appointment  (in  Spanish  or  English) 

hr  testing,  please  call  the  San  Francisco  y\|DS^ 


Depariment  of  Public  Health: 

621-4858 


Funding  prwided  by  the  Son  Froncnco  DeparlTnent  of 
Public  Health  and  foundation,  corporate,  and  individual  donation. 


For  more  information  (in  Spanish  or  English), 

call  the  San  Francisco  AIDS  Foundation  Hotline: 


h800-FOR-AID5 

TDD  (for  hearing  impoi  red  only)  864-6606 
Tagalog  Hotline  h800-2S5-J060 
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Annual  Rite  by  Lao  Hilltribe  Asks  Spirits  for  Protection 


by  Andy  Casler 

In  the  early  morning  n\ist  of  March 
25,  members  of  the  Mien  commu- 
nity gathered  in  a  secluded  grove 
of  pine  trees  in  Golden  Gate  Park  for  a 
ceremony  they  believe  will  determine 
the  fate  of  all  San  Franciscans  in  1990. 

The  gathering  of  30  Mien  men  has 
taken  place  in  this  same  spot  for  the  last 
ten  years.  The  annual  ceremony  honors 
"OutsideSpirits"  of  San  Francisco  who, 
the  Mien  say,  prevent  natural  disasters 
and  control  the  souls  of  the  city's  in- 
habitants. 

"Back  in  Laos/'  said  Pao  Saelaw,  a 
32-year-oIdworkerinanimportingfirm, 
"if  we  didn't  do  the  prayers,  eagles 
would  steal  the  chickens,  snakes  would 
come  into  the  house,  tigers  would  steal 
the  cows  and  pigs,  and  there  would  be 
accidents  with  knives  and  axes.  Now 
we  pray  to  prevent  auto  accidents, 
murders,  crimes,  and  earthquakes." 

The  ceremony  has  also  evolved  to 
suit  this  small,  bumpy  piece  of  terrain 
in  the  park.  Seven  altars  with  incense, 
"God  money"  (stacks  of  paper  im- 
printed by  sacred  tools),  and  various 
handmade  religious  props  from  Laos 
sat  interspersed  among  treesand  grassy 
knolls.  The  three  most  important  altars 
stood  in  front  of  trees,  through  which 
the  spirits  are  said  to  descend  to  listen 
to  prayers,  attracted  by  the  smell  of 
incense  and  cooking  chicken. 

"In  my  country,"  said  Saelaw,  "each 
village  setsasideseven  good  treesinthe 
mountains  which  become  the  gods' 
houses  and  cannot  be  cut  down.  Here 
we  only  use  three  trees,  the  same  ones 
every  year,  because  we  cannot  find  a 
good  spot." 

The  altars  were  tended  by  priests 
who  sat  cross-legged  and  rocked  back 
and  forth  as  they  chanted  for  three  hours. 
Ranging  in  age  from  40  to  80  years  old, 
the  priests  wore  normal  western  attire, 
although  several  of  the  older  men  wore 
turbans.  Three  of  the  priests  came  from 
the  East  Bay  to  help  the  local  Mien 
community  which,  because  of  migra- 
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The  Mien  have  transplanted  their  annual  ritual  from  Laos  to  a  grove  in  Golden  Gate  Park, 
Back  home  the  rite  was  meant  to  fend  off  snakes,  tigers,  and  floods.  Here  it  guards  San 
Francisco  against  crime,  accidents,  and  earthquakes. 


tion  out  of  the  city,  is  dwindling  in  size 
and  no  longer  has  enough  priests  for 
the  rite. 

Fou  Chow,  4resident  of  the  Mission 
District,  was  the  youngest  priest  but  he 
had  the  responsibility  of  reciting  the 
most  important  prayers.  The  Mien  be- 
lieve that  the  spirits  of  the  founders  and 
famous  citizens  of  every  city  and  vil- 
lage control  the  souls  of  the  city's  cur- 
rent inhabitants- 
Back  in  Laos,  Chow  would  have 
prayed  to  famouspersonsin  his  village's 
past,  but  this  day  he  addressed  his 
chants  to  a  list  of  18  names  of  revered 
Westerners,  including  Christopher 
Columbus,  Leif  Erikson,  Sir  Francis 
Drake,  and  William  McKinley.  Hcasked 
themtoaccept  theofferingsand  to  make 
sure  the  souls  of  all  San  Franciscans 
remain  calm  and  inside  their  bodies 
during  crises  and  stressful  situations. 

When  Chow  wanted  an  answer  from 
the  spirits,  he  smacked  two  bamboo 
divining  slicks  together  and  rolled  them 
on  the  ground  until  they  indicated  the 


Richard 
Parker  Dies: 
One  Activist 
Who  Made  a 
Difference 

by  Randy  Shaw 

Richard  Parker,  founder  of  the 
William  Penn  Hotel  Strike 
Comm  i  t  tee  and  longti  me  boa  rd 
member  of  the  North  of  Market  Plan- 
ning Coalition,  died  peacefully  in  his 
home  on  April  14, 1990. 


\ 
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Parker  showing  a  dangerous  dead-end 
stairwell  in  the  William  Penn  Hotel,  where 
he  led  a  rent  strike  in  1982. 


Parker,  55,  will  long  be  remembered 
for  his  booming  voice,  prompt  and 
regular  attendance  at  meetings,  and 
customary  suit,  tie,  and  hat. 

After  spending  years  as  a  virtual 
recluse,  Parker  emerged  in  1982  as  the 
leader  of  the  rent  strike  among  tenants 
at  the  William  Penn  Hotel  on  Eddy 
Street.  The  strike  lasted  for  more  than 
two  years,  and  resulted  in  Parker  be- 
coming centrally  involved  in  other  ten- 
ant struggles  throughout  the  neighbor- 
hood. Parker  forcefully  advocated  for 
tenants'  rights.  To  dramatize  the  prob- 
lem of  heatless  hotels,  Parker  once 
dressed  in  a  polar  bear  suit  at  a  rally  at 
City  Hall.  He  wasa  main  speaker  at  the 
first  Tenderloin  Tenants  Convention  in 
1982,  and  was  a  longtime  board  mem- 
ber of  the  North  of  Market  Develop- 
ment Corporation.  More  recently,  he 
was  active  with  the  tenants  group  at 
Dorothy  Day  apartments  on  McAllister 
Street,  where  he  moved  in  1986. 

Iknew  Richard  for  several  years  and 
know  that  his  period  of  active  struggle 
on  behalf  of  Tenderloin  tenants  were 
the  best  years  of  his  life.  It  wasa  filling 
tribute  to  his  labors  that,  on  the  week  of 
his  death,  the  takeover  of  the  William 
Penn  by  a  nonprofit  housing  corpora- 
tion waspublidy  announced.  Similarly, 
on  April  12, 1990,  Mayor  Agnos  signed 
into  law  a  strengthened  Residential 
Hotel  Ordinance,  addressing  an  issue 
that  had  long  been  a  major  concern  of 
Richard's. 

With  the  passing  of  Richard  and  Don 
Feescr,  who  died  last  December,  we 
have  lost  two  giants  of  our  neighbor- 
hood history.  To  help  sustain  this  his- 
tory, the  new  owners  of  the  William 
Penn  should  consider  installinga  plaque 
recognizing  the  efforts  of  Parker  and 
his  strike  committee.  The  story  of  this 
effort  and  the  life  of  Richard  Parker 
must  not  be  forgotten. 


spirits'  approval. 

At  a  differental  tar,  80-year-oId  Chan 
Luang,  famous  in  the  community  for 
his  healing  powers  and  his  ability  to  see 
into  the  "other  side"  where  the  spirits 
dwell,  asked  the  spirits  to  chase  evil 
events  out  of  the  year.  He  worked  a 
ritual  with  twine,  twigs,  and  Chinese 
coins  to  predict  the  overall  fortune  of 
the  upcoming  year. 

"Everything  will  be  fine  this  year," 
he  said,  smiling.  "There  will  not  be  any 


fires  or  car  accidents." 

A  third  priest  prayed  for  the  spirits 
of  forgotten  individuals,  the  homeless, 
and  others  who  have  no  family  mem- 
bers to  appease  and  comfort  them. 
"These  prayersare not  for  humans,  but 
for  our  souls,"  said  Eeat  Saelee,  the 
secretary  of  the  San  Francisco  Mien 
community.  "We  are  praying  not  just 
for  us,  but  for  all  San  Franciscans.  After 
all,  we  are  living  in  their  city." 

As  the  air  filled  with  chanting,  rattles, 
cymbals,  and  the  banging  of  divining 
sticks,  the  rest  of  the  men  gathered 
around  bart>ecue  pits  to  keep  warm. 

To  complete  thei  r  of  feri  ngs  the  priests 
burned  "God  money"  for  the  spirits  to 
take  with  them.  Then  a  celebration  fol- 
lowed. The  chickens  were  barl>ecued 
and  rice  wine  was  shared.  Some  men 
uncovered  signs  of  the  future  in  the  leg 
and  skull  bones  of  the  chickens  as  the 
older  priests  retired  to  a  shady  slope, 
where  they  smoked  tobacco  out  of  a 
water  pipe.  Others  reminisced  about 
similar  feasts  back  in  Laos.  "This  re- 
minds me  of  hunting  trips,"  said  Chio 
Saechao.  "But  then  we  used  to  eat  deer, 
wild  boar,  and  buffalo." 

Of  all  the  men  at  the  ceremony,  only 
three  were  in  their  twenties.  Jio  Saephan, 
a  27-year-oId  house  painter,  spent  most 
of  theday  sitting  with  the  older  priests. 
"Most  people  my  age  have  forgotten 
our  culture,"  he  said,  "but  I  want  to 
learn  as  much  as  I  can  from  the  old 
people.  Only  there's  so  much  to  learn 
and  not  enough  time  to  learn  it  in  this 
country." 


In  Frances  Middleton,  TL 
Loses  Activist,  Actress,  Friend 


_  _  t  o  o 
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Alexander  Hotel  reskJent  Frances  Middleton 
was  active  in  many  neight>orhood  groups. 

by  Diana  Samuelson 


t: 


I  enderloin  resident,  Frances  Mid- 
dleton, who  died  March  23  of 
cancer,  was  remembered  at  a 
memorial  service  last  month  at  the 
Alexander  Residence.  Middleton,  66, 
was  a  founding  leader  of  the  Alexander 
Tenants'  Association,  a  longtime  sup- 
porter of  the  Tenderloin  Senior  Organ- 
izing Project,  and  a  volunteer  at  both 
the  North  of  Market  Planning  Coalition 
and  the  St.  Anthony  milk  program. 

At  the  service  Middleton  was  remem- 
bered fondly  for  both  her  good  humor 
and  her  stubbornness.  Speakers,  young 
and  old,  black  and  white,  agency  staff 


and  residents,  all  had  good  things  to 
say  about  Middleton  and  what  she  had 
meant  to  them. 

Especially  moving  was  the  testimony 
of  Middleton's  hu^and  of  20  years, 
musician  Sherman  Booker.  Booker  and 
Middleton  met  in  Bop  City,  one  of  San 
Francisco's  famous  old  jazz  clubs.  Their 
marriage  symbolized  Middleton's  be- 
lief thatyou  judgea  person  by  hisor  her 
character,  not  by  race,  religion,  or  eco- 
nomic background. 

"I  was  planning  to  mind  my  own 
business  when  I  moved  into  the  neigh- 
borhood, but  Frances  persistently 
pushed  me  to  get  involved,"  said  Betty 
Mangual,  president  of  the  Alexander 
Tenants'  Association.  "She  was  willing 
to  stand  up  and  work  hard  for  justice." 

"I  will  miss  Frances'  flashing  smile," 
said  Sister  Ursula  of  St.  Anthony's.  "We 
knew  that  Frances  would  always  treat 
everyone  with  respect  and  courtesy. 
We  could  count  on  Frances." 

Meredith  Minkler,  a  professor  at  the 
Universi  ty  of  Califomiaat  Berkeley  and 
co-founder  of  TSOP  said,  'Trances  was 
one  of  TSOP's  earliest  supporters.  She 
gave  generously  of  her  time  to  improve 
the  quality  of  life  for  herself  and  her 
neighbors." 

Besides  her  community  activism, 
Frances  performed  with  EXITheater's 
precursor,  theCadillac  Players.  Her  one- 
act  play  about  homelessness  was  per- 
formed in  EXITheater's  1989  season. 
Frances'  likeness  appearson  Boeddeker 
Park'sstatueof  local  notables,  the  "Faces 
of  the  Tenderloin." 


Tenderside 
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and  Sober  Streets  Committee  last 
month  to  discuss  working  together  to 
alleviate  crimeand  publicdrunkenness 
on  the  200  block  of  Eddy  Street. 

Neighborhood  resident  Steve  Wil- 
liams was  stabbed  last  month.  His 
friends  brought  him  to  the  NOMPC 
office  where  he  received  first  aid  until 
the  paramedics  arrived. 

This  year's  Lao/Cambodian  Spring 
Festival  was  a  big  success  as  bands, 
dancers,  and  other  folks  filled  the  park 
on  a  typical  San  Francisco  spring  day: 


partlycloudy,breezy,and  pleasant. The 
thing  that  makes  the  Tenderloin  a  truly 
unique  neighborhood  is  the  mix  of  cul- 
tures and  the  way  we  all  share  in  one 
another's  cultural  events  and  celebra- 
tions. 

This  should  be  fun:  on  Saturday,  May 
12 — for  the  first  hme  ever — the  Feeser 
Games — a  festival  of  children's  track 
and  field  events  dedicated  to  the  mem- 
ory of  the  former  NOMPC  board 
president  Don  Feeser — will  be  held  at 
Boeddeker  Park.  Prizes,  entertainment, 
and  refreshments  will  be  available  for 
participants.  Bring  your  kids  on  down 
to  the  park  for  a  day  of  fun  in  the  sun! 
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Cambodians  Divided  Over 
Homeland's  Polities 


continued  from  page  I 

demonstrators,  evoking  fears  in  the 
ensuing  days  about  the  security  of  the 
Nagara  Dhamma  Cambodian  Buddhist 
Temple  on  Lincoln  Avenue,  one  of  the 
sponsors  of  the  vigil. 

The  Khmer  Rouge  must  have  a  role 
in  any  peace  settlement  in  war-tom 
Cambodia,  otherwise  they  will  sabo- 
tage any  new  government  that  is  estab- 
lished, said  Sihanouk  supporter  Chan- 
tan  Tes,  one  of  the  organizers  of  the 
counter  demonstrators,  who  were  pri- 
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Saparath  Pean  came  to  U.N.  Plaza  to  pray 
but  found  a  demonstration  instead. 


manly  from  Oakland,  Stockton,  San 
Jose,  and  Modesto. 

"What  are  you  going  to  do  about 
them?"  Tes  asked.  "If  they  don't  help 
rebuild  the  country  they  will  be  in  the 
jungle  fighting  against  us." 

But  organizers  of  the  Federal  Build- 
ing demonstration  insisted  that  the 
Khmer  Rouge  must  be  barred  from 
p>eace  negotiations  or  any  future  gov- 
ernment of  Cambodia. 

"They  killed  my  father  and  17 
members  of  my  family,"  said  Theeda 
Mam,  a  speaker  at  the  noon-time  rally, 
which  was  attended  by  about  15 
people — mostly  non-Cambodians. 
'Tlease  stop  history  from  repeating  this 
hell  on  earth.  The  Khmer  Rouge  have 
not  changed  and  will  never  change.  We 
must  bring  these  murderers  to  court 
and  to  justice." 

Concerns  About  Vietnam 

The  noon-time  demonstration  and 
the  vigil,  organized  by  two  separate 
groups,  had  different  goals.  The  vigil 
strove  to  be  a  non-political  memorial 
for  those  who  died.  The  noon  rally, 
organized  by  the  Campaign  to  Oppose 
the  Return  of  the  Khmer  Rouge  (COKR), 
had  a  more  political  message. 

"We  want  to  pressure  the  United 
States  government  to  slop  aid  to  the 
Khmer  Rouge,  support  United  Nations- 
supervised  elections,  and  let  the  Cam- 
bodian peopledecide  on  who  their  lead- 
ers uill  be,"  said  Bill  Eisman,  one  of  the 
organizersoftheCOKRdemonstration. 

COKR  also  called  for  ousting  the 
Khmer  Rouge  from  the  United  Nations, 
barring  the  Khmer  Rouge  from  any 
transitional  or  future  government  of 
Cambodia,  suspension  of  aid  to  all 
warring  military  factions,  and  an  im- 
mediate ceasefire. 

Shouting  "yuon"  (Cambodian  slang 
for  Vietnamese  people,  meaning  "the 
tricky  one,")  the  Federal  Building 
counter  demonstrators  accused  COKR 
members  of  supporting  the  govern- 
ments of  both  Vietnam  and  current 
Cambodian  Prime  Minister  Hun  Sen. 

"We  don't  support  either  commu- 
nist group  in  Cambodia — Hun  Sen  or 
the  Khmer  Rouge,"  said  Tes.  "We  sup- 

F>ort  the  non-communist  resistance 
Sihanouk  and  Son  Sannl,  and  free  and 
fair  elections.  We  want  the  Vietnamese 
to  pull  out  of  Cambodia." 

San  Francisco  resident  Chandara  Ny, 
who  marched  with  the  COKR  demon- 
strators, said:  "They  (the  counter  pro- 
testers) think  we  support  the  Vietnam- 
ese government,"  said  Ny.  "Hun  Sen, 
the  Vietnamese — I  don't  like  those 
people  either.  1  want  democracy.  They 
believe  the  prince  will  give  them  de- 


mocracy, but  1  don't  think  a  democratic 
country  should  have  a  king  or  dictator- 
ship." 

The  only  unifying  theme  among 
many  Cambodians  at  the  demonstra- 
tion, regardless  of  political  affiliation, 
was  concern  about  the  influence  of 
Vietnam,  which  invaded  Cambodia  in 
1979,  ousting  the  Khmer  Rouge  and 
installing  the  current  government  of 
Cambodian  Prime  Minister  Hun  Sen. 

Although  the  Vietnamese  ended  their 
11-year  occupation  of  Cambodia  in 
September  1989,  some  Vietnamese 
troops  apparently  returned  early  this 
year  to  assist  the  Hun  Sen  armed  forces 
in  fighting  a  fresh  offensive  mounted 
by  the  resistance  armies. 

"Both  are  very  dangerous:  Pol  Pol 
and  the  Vietnamese,"  commented  local 
restaurateur  Andy  Try.  'The  Pol  Pot 
problem  can  be  solved,  but  the  Viet- 
namese situation  is  very  hard  to  solve. 
According  to  history,  the  Vietnamese 
have  always  wanted  to  swallow  Cam- 
t>odian  land — for  centuries.  The  only 
way  to  solve  the  problem  is  for  the 
United  Nations  to  control  free  elections 
and  stop  the  fighting." 

Gesturing  at  the  noisy  group  of  her 
countrymen  attempting  to  drown  her 
ou  t  a  s  she  spoke  before  the  COK  R  grou  p. 
Mam  said:  "These  people — and  even 
myself — have  a  big  fear.  We  don' t  want 
the  Vietnamese  to  stay  in  my  country. 
This  campaign  would  slop  aid  to  the 
Khmer  Rouge.  They  worry  it  will  slop 
aid  to  their  groups. 

"But  if  we  want  peace  for  (^mbodia, 
forme  that  meansexcluding  the  Khmer 
Rouge.  As  long  as  they  are  around, 
there  will  be  more  pain,  more  killing." 

Monks  Sent  Packing 

While  the  COKR  demonstrators 
appeared  resigned  to  the  rights  of  the 
counter  demonstrators  lo  express  their 
opposing  opinions,  the  disruption  of 
the  Buddhist  prayer  vigilby  the  counter 
protesters  caused  anger  and  confusion. 

"We  had  no  problem  with  opposi- 
tionatthe  noon  rally,"  saidCOKR  mem- 
ber Ann  Weills.  "It  wasan  expression  of 
free  speech.  But  what  happened  at  the 
vigil  wasoutrageous.  The  way  the  Si  ha- 
noukists  acted  at  the  vigil  was  just  like 
gangsterism." 

After  arriving  at  United  Nations 
Plaza  shortly  before  5  p.m.,  the  two 
monks  headed  home  after  being  con- 
fronted by  sign<arrying  Sihanouk  and 
Son  Sann  supporters.  During  a  tense 
standoff  after  the  monks  left,  temple 
leaders  and  other  vigil  organizers  at- 
tempted to  negotiate  with  the  counter 
demons h-a tors,  while  a  group  of  Cam- 
bodian seniors  who  had  brought  offer- 
ings for  the  monks  remained  seated  on 
woven  mats  laid  out  on  the  plaza,  not 
sure  what  to  do. 

Washington  High  School  student 
Saparath  Pean,  18,  had  come  to  the  vigil 
prepared  to  speak  about  her  life  under 
the  Khmer  Rouge,  but  found  the  crowd 
dispersing  when  she  got  there. 

"I  feel  very  deeply  hurt  inside,"  Pean 
said,  as  she  watched  temple  members 
roll  up  their  mats  and  leave  the  plaza. 
"The  political  Cambodians  arc  going 
against  each  other.  They're  really  un- 
happy. I'm  really  hurt  because  what 
I've  been  through  really  hurt  me  and 
my  family.  The  pain  and  pressure — 
even  little  babies  were  killed. 

"We  want  peace  in  Cambodia.  What 
I  think  we  have  to  do  is  join  our  hands 
together— even  in  the  United  States.  I 
don't  want  Cambodia  to  live  through  a 
holocaust  like  the  Jewish  people." 

Another  young  Cambodian,  Puth- 
era  Choup,  said  he  was  disappointed 
by  the  turn  of  events.  "I  expected  more," 
he  said.  "Both  groups  want  peace,  but 
we  can't  sit  at  the  table  together  to  get 
the  job  done. 

"Most  of  the  people  here  want  to  talk 
politics — not  peace.  They're  trying  to 
get  people  into  their  groups. 
Everybody's  talking  against  the  other 
groups." 


Tenderloin  resident  Tap  Phit,  who 
came  to  pray  with  the  monks,  was  also 
disappoint«l.  "They  (the  counter  dem- 
onstrators) should  not  come  and  make 
a  lot  of  trouble  here,"  he  said.  "They 
should  just  come  and  talk  quietly.  They 
should  be  more  reasonable." 

But  members  of  the  group  that  pres- 
sured the  monks  to  leave  insisted  that 
the  vigil  organizers  did  not  follow 
proper  Buddhist  etiquetteand  used  the 
monks  to  draw  a  crowd. 

Earlier  in  theday,  Heng  Khieu,  presi- 
dent of  San  Francisco  Funcinpec,  an 
organization  of  Sihanouk  supporters, 
assured  several  of  the  vigil  organizers 
that  his  group  would  probably  peace- 
fully join  the  vigil  as  long  as  it  was 
simply  to  commemorate  those  whodied 
and  did  not  have  a  political  message. 
But  at  5  p.m.,  Khieu  and  his  group  did 
not  join  the  worshippers,  and  criticized 
the  propriety  of  holding  a  Buddhist 
ceremony  outside,  on  theground,  rather 
than  indoors,  with  the  monks  elevated. 

"The  monks  are  not  supposed  to 
come  here  and  get  involved  with  poli- 
tics," said  Chiv  Khuon,  her  voice  rising 
shrilly.  "Their  job  is  to  stay  in  the  temple, 
give  advice,  make  peace.  The  monks 
have  no  right  to  come  here."  Pang  Suon, 
who  drove  up  from  from  Modesto  to 
join  the  counter  demonstrators,  said: 
"The  monks  didn't  know  what  they 
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Opposedto  Vietnamese  troops  in  Cambodia, 
counter  demonstrators  held  signs  depicting 
Vietnamese  using  Cambodian  heads  as 
kindling  for  their  soup  pots. 


by  Vandy  Sivongsay 

For  15  years,  various  Laotian  guer- 
illa factions  have  fought  a  hit-and-run 
war  with  the  communist  Pathet  Lao 
without  much  success.  But  now  the 
splintered  resistance  movement  has 
unified  and  is  preparing  to  confront  the 
Pathet  Lao  government  politically,  an 
official  of  that  new  leadership  told  a 
group  of  Bay  Area  refugees  last  month. 

"The  guerilla  movement  is  gaining 
momentum,"  said  Loun  Sisounol,  60,  a 
spokesperson  for  the  Lao  Liberation 
Army,  a  coalition  of  tenguerilla  forces, 
composed  of  some6,(X)0armed  soldiers 
that  was  created  on  June  23,  1989. 
Sisounol  emerged  from  hiding  in  his 
homeland  to  testify  in  Washington,  D.C. 
about  the  Pathet  Lao  government's 
shelling  in  northern  Laos  and  lo  inform 
Laotian  refugees  of  the  new  resistance 
movement.  Here  in  the  Bay  Area  he 
spoke  in  San  Pablo  to  about  50  Laotians 
at  a  fund  raising  party  organized  by  the 
Lao  Family,  a  nonprofit  organization  of 
Northern  (California  Laotians. 

"We  don't  have  weapons  and  sup- 
plies, so  we're  going  to  have  to  fight 
another  way,"  said  Sisounol,  explain- 
ing that  the  resistance  has  formed  a  po- 
litical body,  the  Executive  Board  of  Lao 
Liberation.  One  of  the  fledgling 
organization's  goals  is  to  pressure  the 
Pathet  Lao  to  negotiate  and  to  eventu- 
ally hold  general  elections. 


were  supposed  to  do.  The  people  who 
organized  the  event  tricked  the  monks 
to  come  and  didn't  explain.  The  monks 
are  supposed  to  sit  in  the  high  place. 
They're  not  supposed  to  come  here  and 
sit  on  the  ground  like  this.  The  people 
who  organized  this  event  brought  the 
monks  here  to  get  the  p)eople  to  follow." 

The  vigil  organizers  disputed  the 
claim  that  they  weren't  following  Bud- 
dhist doctrine  by  holding  a  religious 
ceremony  outside  on  the  plaza.  "The 
monks  can  perform  a  ceremony  any- 
where the  people  ask  them  to  come, 
even  in  the  rice  field  to  pray  for  rain," 
said  one  temple  member. 

As  The  Times  went  to  press,  leaders  of 
the  Nagara  Dhamma  temple,  3225  Lin- 
coln Ave.,  said  they  were  fearful  for  the 
security  of  the  temple  and  its  members. 
"We've  been  receiving  a  lot  of  phone 
calls  every  day  with  someone  asking 
how  many  people  are  in  the  temple  and 
whether  the  monk  is  there,"  said  temple 
President  Satharet  Khum,  who  said 
since  the  vigil,  threats  had  been  issued 
against  theSanFrancisco  temple  toclose 
it  down. 

For  some,  the  confrontation  at  the 
April  17  vigil  evoked  painful  memories 
of  life  under  the  Khmer  Rouge,  when 
religion  was  banned,  thousands  of 
morJcs  were  execu  ted,  a  nd  temples  were 
destroyed. 

"That  group  Ithecounter  protestors) 
was  very  cruel  to  my  group,"  said 
Khum.  "They  chased  my  monks  away 
and  tried  to  unrobe  the  Buddhist  monk. 
I  just  wanted  to  have  a  Buddhist  vigil. 
My  group  and  I  are  not  involved  with 
any  political  party,  not  Hun  Sen  or 
Sihanouk." 

Refugee  resettlement  worker  Silen 
Nhok,  who  helped  organize  the  vigil, 
said  he  has  received  many  calls  from 
Cambodian  clients  critical  or  fearful  of 
the  counter  demonstrators.  "Many  refu- 
gees complain  they  were  so  aggressive 
and  savage,"  said  Nhok.  "Pol  Pot  is  not 
just  in  the  refugee  camps,  but  in  San 
Francisco.  Itmakes  people  afraid  to  join 
the  rally." 

Khum  agreed  and  said:  "All  my 
people  in  the  temple  are  scared  of  Pol 
Pot.  They're  scared  they're  going  to 
come  to  destroy  the  temple." 

For  that  reason,  temple  leaders  have 
instituted  round-the-clock  security  at 
the  temple  and  contacted  the  San  Fran- 
cisco Police  Department. 

"That  group  isn't  religious,"  Khum 
said.  "The  Khmer  Rouge  doesn't  be- 
lieve in  anything.  Thafs  why  we're 
afraid." 


The  resistance  movement  is  trying  to 
lay  political  groundwork  by  showing 
how  the  Pathet  Lao  government's  poli- 
cies have  led  to  an  impoverished  econ- 
omy. Sisounol  said  the  movement  is 
winning  over  Laotians  who  were  once 
afraid  to  rebel  against  the  Pathet  Lao. 
The  organization  has  even  gained  the 
support  of  some  Vientiane  conrununist 
central  party  members  who  now  serve 
as  informants,  he  said. 

According  to  Sisounol,  after  the  re- 
sistance formed  a  government  in  exile 
last  December,  the  Vientiane  govern- 
ment retaliated  last  January  by  shelling 
northern  Laotian  provinces,  thought  to 
be  resistance  strongholds,  killing  thou- 
sands of  civilians. 

Rather  than  respond  militarily,  the 
resistance  has  to  flex  its  political  muscle 
and  win  international  legitimacy  and 
recognition,  said  Sisounol. 

Manyamongtheaudience  welcomed 
Sisounol'snews.  "We  should  congratu- 
late Col.  Sisounol,"  said  Inpeng  Dam- 
rong,  president  of  the  Lao  Lanxang 
Center.  "I  think  we  can  reconcile  with 
the  Pathet  Lao  government  to  set  up  a 
coalition  government." 

Sisounol  concluded  his  speech,  say- 
i  ng,  "Our  pol  i t ica  I  si  tua  tion  i  s  very  good . 
We  see  the  example  of  what  happened 
in  Eastern  Europe — people  are  begin- 
ning to  see  the  light  of  freedom." 


Lao  Rebel  Leader  Brings 
News  From  the  Front 
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Cambodian  Bistro  Gets  the  Votes! 

Phnom  Penh  Wins  Favorite 
TL  Restaurant  Contest 


by  Sophath  Pak 

When  Sonally  Kong  firel  came 
to  San  Francisco  he  was  17 
years  old,  and  had  nothing 
but  his  training  in  classical  Cambodian 
folk  dance  to  offer  a  potential  employer. 

Eight  years  later,  he  has  risen  in  rank 
from  dishwasher  to  owner  of  a  popular 
Larkin  Street  restaurant,  the  Phnom 
Penh,  voted  best  restaurant  in  this  yeai^s 
Tenderloin  Times  Favorite  Restaurant 
Contest. 

At  25  years  of  age,  Kong  leads  a  ctcw 
of  six — all  extended  family — at  one  of 
the  dt/s  few  Cambodian  restaurants — 
and  the  only  one  in  the  Tenderloin. 
Located  at  631  Larkin  St.,  the  restaurant 
is  narrow  and  cozy,  with  a  seating  ca- 
pacity of  48.  Above  the  bar  is  a  palm- 
thatched  roof  that  gives  the  place  a  tropi- 
cal feel.  On  the  walls,  photos  of  temples 
and  scenes  from  Cambodia  hang  as  well 
as  a  picture  of  the  previous  owner,  Ty 
Keav,  with  his  arms  around  Dilh  Pran, 
Sidney  Schanbcrg,  and  Hang  Ngor  of 
the  movie.  The  Killing  Fields. 

The  extensive  menu  features  dishes 

Little  Henry's: 
Gourmet 
Italian  on  a 
Shoestring 

by  Andy  Maxwell 

You  can't  believe  everything  you 
read.  The  advertising  boards 
mounted  on  two  taxis  parked 
out  front  of  this  restaurant  on  Larkin 
Street  tout  the  allegedly  fine  cuisine  at 
Fior  CXItalia  and  Chevy's.  But  the  driv- 
ers and  I,  abng  with  other  Tenderloin 
residents,  are  enjoying  our  meals  in- 
side. Let  me  get  to  the  point  (between 
bites):  If  you  want  really  great  gourmet 
Italian  food  for  the  most  reasonable 
prices  in  the  dly,  come  and  eat  at  Little 
Henry's,  rui\ner  up  in  this  year's  Favor- 
ite Tenderloin  Restaurant  contest. 

All  the  dinners  include  a  soup  or 
salad,  and  French  bread  with  butler. 
Fresh  vegetables,  included  in  all  the 
non-pasta  dishes,  are  steamed  quickly 
and  served  crisp.  The  pastas — a  variety 
of  hnguiru,  feltudru,  spaghetti,  tortcllini, 
or  ravioli,  with  marinara,  pesto,  or  clam 
sauce — range  in  price  from  $3.95  to 
$5.25.  My  favorite  is  Fettudi\i  della  Casa, 
with  a  delicious  white  cream  sauce 
containing  bacon,  mushrooms,  peas, 
and  cheese,  for  only  $4.95.  My  compan- 
ion favors  the  Fisherman:  sauteed 
shrimp,  scallops,  red  snapper,  and 
mushrooms  in  a  wholesome  cream 
sauce. 

The  portions  on  all  the  pasta  and 
other  dishes  are  enough  to  satisfy  any- 
body, even  me.  Other  regular  diruier 
choices  include  several  chicken  dishes 
(Chicken  Florentiiu,  Lemon  Chicken, 
Spinach  Chicken,  /or  $6.29,  some  veal 
options,  and  some  standard  Anvrican 
platters  like  the  stuffed  bell  pepper, 
hamburger  steak  (both  at  $4.55),  and 
sandwiches  and  hamburgers  for  less. 

The  spjedals  are  really  the  strong  suit 
at  Henry's,  with  lots  of  fresh,  savory 
seafood.  Cioppino  is  almost  always 
available — a  huge  bowl  of  seasoned 
shrimp,  crab,  fre^  dams,  red  snapper, 
arxl  calamari  in  a  garlic  sauce,  served 


of  poultry,  beef,  and  seafood,  ranging 
in  price  from  $3.95  to  $9.75.  C?uick  rice 
dishes,  such  as  charbroiled  chicken  in 
ginger  and  spices  or  stir-fried  prawns 
for  lunch  range  in  price  from  $3.95  to 
$4.95. 

Other  lunch  spedals  include  delight- 
ful dishes  such  as  grilled  fresh  salmon 
steak  with  mild  spices  and  pineapple  in 
red  curry  and  tamarind  sauce  for  $5.25, 
and  poached  filet  of  sole  topped  with 
papaya  and  spicy  tamarind  sauce, 
served  with  vegetables,  also  for  $5.25. 
For  dessert,  the  restaurant  staff  will 
serve  up  such  exotic  dishes  as  water 
chestnut  pudding  or  a  wild  rice  pud- 
ding that  is  marinated  with  coconut 
and  raisins. 

To  begin  the  meal,  Kong 
recommended  Nhorm  Moam  arKl  Lott 
as  appetizers.  Lott  are  Cambodian-style 
spring  rolls  made  with  pickled  sliced 
carrots,  fresh  white  cabbage,  and  strings 
of  gingCT.  Nhorm  Moam  is  a  Cambo- 
dian cWcken  salad  appetizer  tossed  with 
lemon  sauce  and  sprinkled  with  ground 
f)eanuts  on  a  bed  of  shredded  chicken 


Photo:  Phil  Head 
Honry  Tang  is  the  owner  o*  Little  Henry's, 
the  runner  up  in  this  year's  Favorite 
Tendertoin  Restaurant  Contest. 

with  linguini  ($8.95).  Other  specials 
indude  Trout  Almondine,  broiled  Red 
Snapper,  and  Calamari — all  for  $6-$7.. 
Recently  I  sampled  the  Pork  Piccala — 
pork  cutlets  with  capers  in  a  lemon- 
sherry  sauce — which  was  excellent.  For 
vegetarians,  there  is  often  a  delicious 
Eggplant-Squash  Parmesan  for  only 
$4.95. 

Henry's  also  serves  breakfast  and 
lunch,  with  full  breakfasts  ranging  in 
price  from  $1.75  -  $2.95  (Eggs  Benedict!). 

The  place  is  small,  dean,  and  simple. 
Occasional  bursts  of  sherry  flame  up  on 
the  grill  on  the  other  side  of  the  open 
counter  keep  the  place  lively,  as  does 
the  variety  of  the  dientele,  which  in- 
dudes  locals,  enlightened  tourists,  and 
the  occasional  party  of  adventurers  from 
somewhere  west  of  Van  Ness  or  south 
of  Market. 

The  service  is  always  prompt  and 
friendly,  and  the  owner,  Heryy  Tang, 
often  walks  around  chatting  with  cus- 
tomers during  dinner.  Tang,  a  native  of 
Cambodia,  did  the  cooking  for  the  res- 
taurant when  he  first  took  over  the  res- 
taurant throe  years  ago.  But  rww  he's 
enlisted  family  and  employees,  some 
from  the  Tenderloin,  so  that  he  can 
manage  his  new  restaurant.  Original 
Henry's,  in  the  Marina  Distrid. 

I  may  not  have  said  enough  to  con- 
vey what  a  great  restaurant  Little 
Heruy's  is.  But  you  can't  believe  every- 
thing you  read  anyway,  so  just  come 
and  try  it.  I'll  see  you  there. 


Phoio;  Phit  Head 

Owner  of  the  Phnom  Penh  restaurant  and  winner  o)  the  Tenderloin  Favorite  Restaurant 
Contest,  Sonalty  Kong  is  surrounded  by  house  specialties. 


breast  with  white  cabbage  and  carrots. 
Also  delidous,  said  Kong,  is  Nhorm 
Lahong,  green  papaya  salad  with  diced 
and  cooked  sirloin  pork  and  praw^ns 
tossed  wath  lemon  dressing. 

Another  spedality  is  the  chicken 
pineapple  soup  in  red  curry  with  coco- 
nut milk  and  tanurind  sauce,  and  is 
called  Samlaw  Machhou  Kroeung 
Krahorm,  a  very  delidous  Cambodian 
homemade  soup.  Kong  said,  "Now 
some  of  my  customers  call  it  'Pope 
Soup,'  so  named  after  the  restaurant 
provided  the  soup  for  Pope  John  Paul  II 
when  the  pontiff  last  came  to  visit  San 
Frandsoo  in  1987. 

The  restaurant  is  named  after 


Cambodia's  capital  city.  According  to 
Cambodian  folk  legend,  at  the  end  of 
the  14th  century,  a  rich  woman  named 
Penh  discovered  along  the  Mekong 
River  four  bronze  statues  of  Buddha 
and  a  stone  statue  of  a  divinity,  holding 
a  baton  in  one  hand  and  a  conch  shell  in 
another.  Penh  decided  to  have  a  sanctu- 
ary built  upon  her  knoll  or  phnom,  for 
these  religious  icons,  which  would 
eventually  serve  as  a  monastery.  Thus 
the  dty  and  the  restaurant's  name  weans 
"Lady  Penh's  hill." 

The  Phnom  Penh  opens  its  doors  six 
days  a  week,  Monday  through  Satur- 
day, from  11  a.m.  to  3  p.m.,  and  again 
from  5  p.m.  to  9:30  p.m. 


everybody^  business 


TL  Restaurants  Thriving 


by  Liz  Price 

Recent  press  reports  tell  of  dras- 
tic declir^  in  business  for  many 
San  Frandsco  restaurants  fol- 
lowing the  devastation  of  the  Od.  17 
earthquake,  but  if  the  Tenderloin  Times' 
Favorite  Restaurant  Contest  is  any  indi- 
cation, restaurants  in  the  Tenderloin 
are  thriving  both  in  diversity  and  in 
customers. 

The  top  two  vote-getters  in  this  year's 
contest  were  winrwr  Phnom  Penh,  631 
Larkin  St. — the  neighborhood's  only 
(Cambodian  restaurant — and  close  sec- 
ond place  firusher  Little  Heiuy's,  an 
Italian  eatery  at  955  Larkin  St.  Both 
restaurants  offer  delidous,  inexpensive 
food  in  friendly,  comfortable  surround- 
ings. 

The  Tenderloin's  cultural  diversity 
was  highli^ted  by  the  many  different 
types  of  restaurants  that  received  votes 
in  the  ndghborhood  contest.  Last  year 
Due  Ky  Vietnamese  restaurant,  491  Ellis 
St.,  tied  for  first  place  with  Julianiu's 
Fizzadelli,  127  Eddy  St.  This  year,  an 
Italian  restaurant  ran  a  dose  second  to 
a  Cambodian  establishment. 

Rurmers  up  in  this  year's  contest  were 
Original  Joe's,  144  Taylor  St.;  Manor 
House  ResUurant,  210  Jones  St.;  the 
German  Cook,  612  OFarrell  St.;  the 
Family  Inn,  505  Jones  St.;  the  Lafayette 
Coffee  Shop,  250  Hyde  St.;  Tina's  Res- 
taurant, 63  Eddy  St.,  and  Due  Ky  and 
Julianna's  Pizzadelti. 

This  year's  contest  shows  that  here 
in  the  Tenderloin  one  can  still  find  an 
excellent,  well-prepared  meal  for  un- 
der $5.  One  certainly  canrwt  say  that 


about  hundreds  of  other  restaurants 
arourxl  towm,  many  of  which  are  now 
struggling  and  fadng  severe  losses  in 
custon>ers. 

Depending  on  your  mood,  you  can 
go  to  the  Family  Inn,  where  for  under 
$450  you  can  enjoy  a  full  course  meal 
including  soup,  salad  and  dessert,  or 
you  can  stop  by  Due  Ky,  where  you  can 
get  a  fantastic  $4  Vietnamese  meal 
served  by  the  one  and  only  Due  Ky 
himself. 

This  unique  combination  of  cuisines 
makes  the  Tenderloin  a  popular  neigh- 
borhood for  dirung  out,  for  both  resi- 
dents and  visitors  alike.  The  Tenderloin 
Times  staff  frequents  many  of  these 
restaurants  and  thir\ks  the  trademark  of 
all  the  wiruiers  in  this  contest  is  that 
each  one  serves  a  generous,  tasty  nr^eal 
that  won't  break  your  bank. 

Loose  Change 

The  Blue  Lamp  cocktail  lounge,  561 
Geary  St.,  a  favorite  live  music  spot  in 
the  Terxlcrioin,  has  temporarily  lost  its 
license  to  play  live  music.  Due  to  an 
error,  the  owners  of  the  Blue  Lamp  failed 
to  renew  their  cabaret  license.  The  Blue 
Lamp  must  reapply  to  the  dty  for  its 
license  which  could  take  six  weeks  to 
process.  Lefs  hope  this  nightclub  gets 
back  to  boogeyihg  soon. 

The  Savoy  Hotel,  at  Geary  and  Jones 
streets — a  residential  hotel  converted 
to  a  tourist  hotel — has  changed  owners 
ag^in  ai>d  will  reopen  on  May  1,  after 
remodeling  as  an  even  fander  high- 

continued  on  page  10 
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Dining  Secrets  in  the  Tenderloin: 
A  Guide  to  Palate-Pleasing  Meals 

by  Julie  Schetf 


Tucked  away  in  the  Tenderloin — 
down  alleys,  side  streets,  or 
around  the  comer  from  the  big- 
name  restaurants — are  little-known 
eateries  where  you  can  enjoy  solid 
American  food  at  yesterda/s  prices. 
There's  also  an  excellent  but  stashcd- 
away,  tableclothed  French  bistro  that 
specializes  in  provincial  cuisine  for 
about  half  the  price  you'd  pay  down- 
town. 

Local  restaurant  critics  from  main- 
stream publications  may  shy  away  from 
some  of  these  places,  sparing  their  ink 
for  the  glitzy  or  the  fern  adomed,  but 
nei^borhood  residents  vote  with  their 
feet  in  choosing  these  enduring  and 
comfortable  places  which  offer  afford- 
able and  generous  meals. 

Most  of  these  restaurants  serve  up  a 
filling,  full<ourse  meal  for  less  than 
$5 — less  than  one  would  spend  shop- 
ping for  a  similar  meal's  ingredients  at 
a  mom-and-pop  grocery  on  any  city 
street  comer. 

The  Lafayette  Coffee  Shop,  250 
Hyde  St.  at  Eddy  Street,  takes  you  tack 
in  history  to  a  tin>e  when  pie  a  la  mode 
was  the  only  way  to  finish  a  meal,  and 
when  healthy  portions  of  beef  and  pork 
weren't  upstaged  by  ir\ferior  fast  food. 
Its  prices,  and  its  decor  of  red  vinyl 
booths  and  counter  seating  is  old  fash- 
ioned, too. 

The  menu  is  chock  full  of  items  like 
beef  brisket,  prime  rib,  pork  chops  and 
applesauce,  and  jello  with  cream  for 
dessert. 

I  felt  some  unease  when  I  first  en- 
tered the  coffee  shop  and  sat  down  on  a 
vinyl  bench  that  Lacked  any  cushion;  it 
was  like  sitting  on  a  plank.  I  hoped  that 
the  food  was  better  than  the  fumihjre. 

But  I  was  happy  when  my  meal  ar- 
rived: two  healthy  pork  chops,  apple- 
sauce, a  mound  of  mashed  potatoes 
overflowing  with  gravy,  ve^taHcs,  and 
french  bread.  The  price:  a  nr>ere  $3.80. 

The  portions  were  so  generous  flut 
when  I  dug  into  the  pork  chops,  the 
peas  and  carrots  overflowed  from  the 
plate  and  rolled  onto  my  lap.  I  had 
prudently  ordered  a  la  carte,  but  for 
only  $4.55  aiwi  a  more  hearty  appetite,  I 
could  have  had  the  complete  meal, 
which  would  have  included  soup,  salad, 
bread,  tea,  and  dessert.  Going  to  the 
Lafayette?  Bring  a  hearty  appetite. 

Dinners  range  in  price  from  $4.10  to 
$6.70,  which  covers  the  prime  rib.  The 
restaurant  is  open  from  7  a.m.  to  10  p.m. 

The  Family  Inn  at  505  Jones  St.  near 
Cyparrell  Street,  is  a  cozy  diner  with  a 
wraparound  counter  that  overlooks  the 
grill  where  owner  Carol  Jeung  slaps 
down  pancakes,  hamburgers  and  teri- 

Tenderloin 

Restaurants 

Thriving 

continued  from  page  10 

class  hotel. 

The  Concerned  Businesspersons  of 
the  Tenderloin  has  a  new  president. 
Stan  Long,  Director  of  Security  at  the 
Pare  55  Hotel,  was  elected  president 
last  month,  replacing  Rick  Wilkinson, 
owner  of  Albatross  Books.  Leroy 
Looper  is  the  new  vice-president  and 
Ed  Benner  is  the  treasurer.  At  the  next 
meeting  of  the  CBT,  May  8  at  1030  a.m. 
at  the  Pare  55  Hotel,  the  group  will  meet 
with  Frank  Jordan,  Chief  of  Police,  and 
Gail  Orr-Smith,  Mayor's  Office  of 
Public  Safety,  to  discuss  crime  in  the 
Tenderloin. 

Swords  to  Ploughshares,  the  Veter- 
ans Rights  Organization,  may  be  mov- 
ing to  new  quarters.  Word  is  out  that  it 
may  be  sharing  space  in  the  old  KCO 
building  on  Golden  Gate  Avenue  with 
Central  City  Hospitality  House,  which 
has  received  a  two-year  lease  on  the 
KGO  building  from  Hastings  College. 


yaki  specials,  among  other  dishes.  I 
enjoyed  the  teriyaki  chicken  over  rice, 
uith  soup,  salad,  two  slices  of  bread, 
and  ice  cream  to  top  it  off  for  only  $4.15. 

Chef  Jeung  knows  her  customers, 
and  greets  them  by  name  as  they  come 
in  the  door,  giving  the  place  a  feci  of  a 
family  kitchen.  My  luncheon  compan- 
ion ordered  a  hamburger  and  she  was 
as  impressed  as  1  was  with  the  high 
quality  of  the  food  and  the  friendly 
service.  The  Family  Irm  is  open  at  7  a.m. 
and  closes  at  6  p.m,  seven  days  a  week. 

A  short  walk  away  to  601  Geary  St.  is 
the  Perfect  Hamburger  on  the  comer  of 
Jones  Street.  Two  big  paintings  of 
hamburgers  adorn  the  front  windows 
of  the  Perfect  Hamburger,  but  along 
with  excellent  burgers—double  bacon 
with  cheese  is  absolutely  a  dream  in  a 
bun — you  can  order  from  a  wide  vari- 
ety of  Chinese  and  Italian-American 
dishes.  Paper  plates  hang  above  the 
grill  to  announce  the  eatery's  specials 
which  are  written  in  red  ink. 

With  a  name  tike  Perfect  Hamburger, 
I  imagined  1  couldn't  pass  up  an  oppor- 
tunity to  put  the  restaurant  to  the  test  of 
its  advertising.  I  was  pleasantly  re- 
warded for  that  decision.  For  $3  40,  their 
hefty  burger  came  with  golden  french 
fries  on  the  side.  They  nmx  a  pretty  tasty 
chocolate  milkshake  at  the  Perfect 
Hamburger;  that  wonderful,  all-Ameri- 
can  combination  of  a  burger  and  a  shake. 

My  companion  prefers  the  spicy 
Chinese  dishes,  such  as  Mongolian  Beef 
or  Gung  Pao  Chicken  heaped  on  a  bed 


of  rice. 

Off  Geary  Street  and  up  Shannon 
Alley  is  a  subterranean  restaurant  that 
specializes  in  French  provincicil  cooking, 
La  Mere  Duquesne,  101  Shannon  Al- 
ley, between  Taylor  and  Jones. 

TTie  country  style  food  is  good,  but 
pricey — although  terrific  for  a  special 
occasion.  1  ordered  the  poisson  croute, 
fish  filets  wrapped  in  layers  of  l>oursin 
cheese  and  sealed  in  puff  pastry. 


Besides  its  excellent  food,  the  restau- 
rant has  country  charm  which  trans- 
ports you  to  the  French  countryside. 
One  wall  is  papered  with  a  forest  mu- 
ral, another  wall  is  adomed  with  cop- 
per pots,  and  an  umbrella  illuminated 
with  Christmas  lights  gives  the  place  a 
festive  air.  When  I  went  for  lunch.  La 
Mere  Duquesne  was  featuring  a  tax 
special  in  which  they  priced  many  of 
their  dishes  at  $5.40— normally  prices 
range  from  $650  to  $10.95. 

If  s  possible  the  restaurant  will  con- 
tinue the  special  deal  until  mid  May,  so 
try  out  the  delicious  food  and  the  classy 
atmosphere  of  La  Mere  Duquesne. 


Finest  Pizzas  &  Pastas 

in  Town 

Autfientic  9{ezo  Jarfi 

StyU  Tizza 

495-6347 

Free  Delivery 

10  a.m. -11  p.m. 

943  Market  St 

take  out  orders  available 

7  Days  a  Week 

1040 


Deparlmenf  o'  Ihe  Treasury— Inlefnal  Revemje  Service 

U.S.  Individual  Income  Tax  Return 


89 


A  Tax  "Relief  Menu" 


Label 

Us«  IPS  tab0i 
Oth«r<v<M. 
please  o**"! 
or  type 


/Of  xSAcumofi/ JU^^ 


Ja/v^rajTciscO'  .       J  4/02 


CALL  FOR 
RESERVATIONS 


Presidential 
Election  Campaign 


►   LE  1040  -  TAX  "Relief"  MENU  COMFLET 


415:776:7600 

Fof  Privacy  Act  and 
Paperwork  Reduction 
Ad  Notice,  see 
Inslructions- 

$10.40 


LE  1040  -  TAX  'T^elief"  MENU  COMPLET 

Lfl  IMrt  Duquesne  'Fameux  Ragoiits'  are  hearty  and  satisfying.  These  casserole  dishes 
are  sealed  with  puff  pastry  and  baked  to  order,  to  preserve  their  distinctive  flavors. 

la  soupe  du  jour  


COQ  QU  VU< ..  .boneless  chicken,  onions,  and  mushrooms  in  a  burgundy  sauce 

CANARD  AU  POIVRE. .  .boneless  duck  braised  with  peppercorn  in  a  brown  sauce 

BOEUF  BOURGUIGNON . . .  traditional  beef  stew  in  a  red  wine  sauce 

RAGOUT  DAGNEAU  BOURGUIGNONE. . .  tender  pieces  of  lamb,  braised  in  a  rich 
burgundy  sauce 

VEAU  MARENGO. .  .braised  iva!,  tomatoes,  and  mushrooms  in  a  white  wine  sauce 

OR 

CRAPES  DE  POULET  A  L'ESTRAGON. .  .chicken  crepes  in  a  tarragon  cream  sauce 
CRtPES  DE  CANARD. .  .duck  crepes  with  orange  sauce 

FOIE  DE  VEAU  'GRAND  M£RE'  . .  .fresh  calves  liver  sauteed  and  topped  with  bacon, 
onions  and  fresh  mushrooms,  and  moistened  with  a  rich  madeira  sauce 

POISSON  EN  CROOtE  . .  .fish  filets  wrapped  in  layers  of  boursin  cheese  sealed  in  puff 
pastry  and  baked 


DESSERT  INCLUDED 


LE  1040  ^  la  carte  (incroyabie.) 


ONION  SOUP 
ESCARGOTS 

PEHT,  GRAND  MARNIER  SOUFFLe 


$1,040 
$1,040 
$1,040 


Out,  you  read  it  right  —  it  is  only  $1,040  (one  dollar  and  four  cents  per  item). 
Join  us  and  enjoy  tax  time. 


TAXES  AND  TIP  NOT  INCLUDED 


$10.40 
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Miss  Pearl's  Brings  a  Taste 
Of  the  Tropics  to  Eddy  Street 


by  Jennifer  Wright 

A brash  young  newcomer  to  the 
Tenderloin's  cosmopolitan 
culinary  landscape  brings  the 
tropical  flavorsof  the  West  Indies  to  our 
doorstep. 

Fronted  by  palm  treesand  painted  in 
bright  hues  of  pink  and  purple.  Miss 
Pearl's  Jam  House  at  601  Eddy  St.  is  an 
eatery  quickly  gaining  recognition  for 
the  quality  and  originality  of  its  menu. 

"It's  tropically-inspired  California 
cuisine/'  said  owner  Jeff  Gradinger.  The 
menu  is  rooted  in  West  Indies  cuisine 
and  made  with  fresh,  state-of-the-art 
ingredients  from  local  farms,  cooked 
"California  cuisine"  style.  The  Jam 
House  kitchen  staff  searchesout  varied 
and  exotic  fresh  produce  to  "create 
dishes  that  people  in  the  West  Indies 
could  never  make,"  since  island  food  is 
more  limited,  said  Gradinger. 

Unusual  ingredients — star  fruit, 
mahi  mahi  fish,  papayas,  and  spicy 
greens — are  the  Jam  House's  trademark. 
Chef  Joey  Altman  usesdelicatebut  feis- 
ty Caribbean  spices  and  fashions  them 
into  dishes  that  mix  the  unexpected  to 
result  in  wonderful  surprises.  Try  the 
house-made  chicken  mango  sausage 
with  beer-basted  shallots,  for  instance. 
Sweet  but  with  a  little  bite,  the  savory 
spices  linger  like  a  fond  memory  on 
your  tongue  until  it's  time  for  the  next 


course.  The  hearts  of  palm  and  jicama 
salad  with  tender  baby  greens  is  espe- 
cially good,  as  are  the  black-eyed  pea 
fritters. 

All  the  food  is  delicate,  extremely 
fresh,  and  delicious.  If  the  prices  ($5  to 
$10  for  an  appetizer,  $10  to  $15  for  a 
main  dish, $3  to$5fordrinks)are  within 
your  budget,  you  can  be  guaranteed  an 
inspired  meal. 

A  New  Yorker,  chef  Altman  is  only 
25  years  old  but  has  experience  beyond 
his  years.  He  trained  in  Paris  and 
worked  in  New  Orleans  and  at  San 
Francisco's  Stars  and  Taxi  restaurants 
before  arriving  at  the  Jam  House. 

The  seed  of  inspiration  for  Miss 
Pearl's  Jam  Housecomes  froman  estab- 
lishment in  New  York  City  called 
Bamboo  Bemie's.  It  was  "just  a  little 
dive  bar"  when  Gradinger  first  saw  it, 
but  then  blossomed  and  became  a 
popular  spot.  When  Gradinger  moved 
to  San  Francisco,  he  and  his  partner 
Julie  Ring  of  Julie's  Supper  Club,  de- 
cided to  start  up  a  West  Coast  variation 
of  Bamboo  Bernie's. 

"Julie  and  I  looked  around  [in  San 
Franciscol  and  saw  a  serious  lack  of  fun 
places  to  go  that  also  have  great  food," 
Gradinger  said.  "Fun  is  really  the  key 
to  it  all." 

With  an  interior  painted  in  brilliant 
blues,  greens,  and  purples,  the  restau- 
rant's atmosphere  is  casual  and  festive 


-Authentic  Vietnamese  Cuisine- 
Breakfast  •  Lunch  •  Dinner 


366  Golden  Gate  Aveau* 
San  FraDci«co.  CA  »4102 
(416)  776-3677 


Ddc  Ky  Restaurant 


We  serve  all  kinds  of  Chinese  and 
Vietnamese  foods  such  as: 

•  Seafood  rice  noodle  soup  or  seafood  egg  noodle  soup 

•  ^gg  mixed,  shredded  &  BBQ  pork  over  rice 

•  Imperial  Roll  &  BBQ  pork  with  rice  noodle 

•  Sauleed  prawn  with  pepper  and  salt 

•  Combination  chow  fun  or  chow  mein 

•  Sauteed  catfish  cooked  in  clay  pot 

•  Catfish  hot  &  sour  soup  •  Shrimp  &  jellyfish  salad 

•  Seafood  fire  pot  •  Chicken  salad 

Nha  hang  chung  toi  c6  nhieu 
mon  an  Hoa  va  ViSt  nhu: 

•  Hu  ti^u  hay  mi  seafood 


•  Lau  seafood 


'  Hu  tieu  hay  mi  xao  thap  cSm 
'  Canh  chua  ca  bSng  lao 
'  Ca  kho  to 
'  Tom  rang  mu^i 


•  Com  xuon  bi  chl 

•  Bun  cha  gio  ihit  niJdng 

•  Goi  sila  t6m 
i  ga  xe  phay 


491  ELLIS  street' 

San  Francisco,  CA  94102 


Open  Daily:  9m  a.m.-9:00  p.m. 

(415)  928-5188 


Photo  Phil  Head 

The  poolside  patio  of  Miss  Pearl's  Jam  House  at  Larkin  and  Eddy  streets  Is  a  tine,  warm  spot 
to  enjoy  lunch  in  the  sunshine.  Dinner  house  and  nightclub  inside  swing  in  the  evening. 


at  the  same  time.  The  waiters  and  wait- 
resses wear  white  shirts  and  pants  with 
tropically-designed  ties.  The  crowd  is 
young,  loud,  and,  by  San  Francisco 
standards,  very  dressy. 

"We  wanted  a  place  where  you  can 
feel  like  you're  escaping  from  urban 
life,"  said  Gradinger.  "We  wanted  to 
create  the  feel  of  being  in  the  tropics." 

The  restaurant  is  particularly  popu- 
lar among  young  people,  and  bustles 
with  business  and  music.  Tables  are 
packed  into  the  restaurant  about  two 
feel  apart,  giving  the  place  a  busy  feel- 
ing. The  rhythmic  beat  of  orthodox 
reggae  or  Euro-funk  played  with  a 
reggae  beat  is  the  musical  backdrop  to 
the  restaurant,  and  can  at  times  drown 
out  a  conversation.  But  for  those  who 
enjoy  a  crowd  and  loud  music,  the 
atmosphere  is  exciting  and  fun. 


Although  much  of  itsclientelecomes 
from  outside  the  neighborhood,  the 
establishment  has  worked  to  become  a 
part  of  the  local  community  by  employ- 
ing some  neighborhood  residents  and 
bringing  business  to  the  western  Ten- 
derloin. Miss  Pearl's  Jam  House  has 
also  been  involved  with  neighborhood 
youth  gro  ups,  ser  vi  ng  a  Chri  stma  s  I  u  nch 
to  300  Tenderloin  children  last  year, 
and  acting  as  a  major  sponsor  of  the 
Tenderloin  Walk-a-thon,  which  bene- 
fits neighborhood  organizations. 

Plan  on  arriving  before  8  p.m.  if  you 
want  to  be  seated  quickly  on  a  Thurs- 
day, Friday  or  Saturday  night  because 
the  place  gels  packed.  Monday,  Tues- 
day,and  Wednesday  nighlsarecalmer. 
Starting  May  6,  therestaurant  will  begin 
serving  brunch,  along  with  Sunday 
dinners. 


Don't  Miss  the  Feeser  Games— a  track  and  field  event  for 
all  ages— Saturday.  May  12.  10-6  at  Boeddeker  Park. 


HUNG  KY  RESTAURANT 
CHINESE  SPECIALTY 


Serving  Breakfast,  Lunch,  Dinner 
Reservations  &  Groups  are  Welcomed 

•  Day  di  cac  loai  mf,  hu  ti^'u  Trieu  Chau, 

bo  kho,  cdm  ph§h  ngon  va  re  ma 
qui  khach  da  nghe  danh  tfi  lau. 

•  Hay  den  v6i  chung  toi  De  thiidhg  thiJc 

lai  mui  hifdng     doc  dao  giong 
nhii  tai  Viet  Nam. 

•  Nha  hang  rong  rai»  d^p  de  khang  trang, 
tiep  dai  an  can,  la  ndi  ly  tii6ng  de  qui 

vi  to'chiic  tiec  tung  va  ho  hen. 


250  Golden  Gate  Avenue 

San  Francisco,  CA  94102 
(415)  921-0603 

Open 
10  a.m.  -  9  p.m. 
7  days 
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Photo:  Phil  Head 

Carnivore  heaven:  The  Sizzler  on  Eddy  Street  does  a  brisk  business  with  an  all-you-can-eat 
salad  bar  and  discounts  for  seniors.  They  turn  out  a  pretty  mean  steak,  too. 

Steak  in  the  Tenderloin 
Not  So  Rare  at  All 


by  BiU  Kisliuk 

Although  the  word  Tenderloin 
has  oome  to  agnify  many  things 
over  the  years,  originally  it 
meant  the  juidesl  part  of  the  loin — or 
hindquarter— of  beef  or  pork.  Beef  has 
long  been  the  staple  on  the  tables  of 
America's  heartland,  and  here  in  the 
Tenderloin  a  handful  of  restaurants 
specialize  in  serving  up  the  tender 
monarch  of  American  cuisine — the 
steak. 


From  Powell  to  Van  Ness 
and  Market  to  Post,  you 
need  not  travel  far  to  find 
out  where  the  beef  is. 
It's  here  in  the  Tenderloin. 


Tad's  Steak  Restaurant,  120  Powell 
St.,  Geary  Steak  House,  901  Larkin  St, 
and  the  Sizzler,  398  Leavenworth  St.,  all 
specialize  in  serving  steaks  at  modest 
prices.  There  are  other  steaks  out  there 
to  meet  the  needs  of  other  palates  and 
wallets:  John's  Grill  at  63  Ellis  St.  caters 
to  the  Union  Square  crowd,  and  Henry 
VIH  Restaurant,  673  Geary  St.,  provides 
an  elegant,  old-world  environment  for 
its  patrons. 

The  Tenderloin's  newest  sleakery  is 
the  Sizzler,  at  the  comer  of  Leaven- 
worth and  Eddy  streets,  open  since  1986. 
This  franchise  of  the  nationwide  chain 
is  operated  by  Reality  House  West, 
owners  of  the  nonprofit  Cadillac  Hotel 
above  the  restaurant.  The  Cadillac  pro- 
vides low-cost  housing  for  seniors,  and 
the  Sizzler  offers  20  percent  discounts 
to  seniors  all  day  Monday  through 
Wednesday,  and  from  2  p.m.  to  5  p.m. 
Thursday  through  Sunday. 

The  Sizzler  is  clean  and  bright— with 
soft  decor  and  hanging  plants — mak- 
ing it  a  pleasant  place  to  enjoy  steak. 


seafood,  or  the  increasingly  popular  all- 
you-can-eat  items,  such  as  the  pasta 
and  salad  bars.  The  salad  bar  offers  so 
many  choices  that  one  could  fill  a  plate 
with  eight  different  items  that  are  ut- 
terly without  nutritional  value,  which 
is  this  reviewer's  definition  of  a  good 
salad  bar.  The  all-you-can-eat  salad  bar 
is  $6.99— $529  for  seniors-^nd  $3.49 
vkHth  another  entree.  A  Sizzler  steak  is 
$7.99,  and  steak  with  seafood  or  chicken 
entrees  go  for  between  $7.39  and  $14.99. 

Although  Mayor  Art  Agnos  was 
quoted  in  The  Tenderloin  Times'  Dining 
Guide  last  year  saying  the  Sizzler  was 
his  favorite  Tenderloin  eatery,  Sizzler 
managers  Rene  Cristobal  and  Phoebe 
Morgan  don't  remember  seeing  the 
mayor  in  the  restaurant  "We  don't  recall 
him  eating  here,"  said  Morgan,  "but 
we'd  like  to  see  him  come  in." 

The  Sizzler  is  open  every  day  from  11 


OPERA  PLAZA 

Drug  Store 

•  Medi-Cal,  PCS,  PAID. 
Blue  Cross,  Takecare, 
Perscare  Plans 
Welcomed. 

•  For  great  values 
pick  up  our  monthly 
circular  at  the  store. 


Mon  -  Fri:  9:30  AM  -  6  30  PM 
Saturday:  10  AM  •  4  PM 


601  Van  Ness  Ave. 
928-2837 


JAM  msi 


CariSSean  Cuisine 
(PooCside  (Dininff 

LUNCH:  MON -SAT  11:30  AM -2:30  PM 
DINNER:  MON -SAT  6:00 -11:00  PM 

601  Eddy  (at  Larkin) 
San  Francisco,  CA  94109 
(415)  775-JAMS 


am  to  10  p.m. 

Tad's  Steak  Restaurant,  120  Powell 
St.,  is  easily  the  largest  of  the  'Loin's 
steakhouses,  with  seating  for  150  people 
in  its  two  dining  rooms. 

Manager  David  Levin  says  Tad's,  a 
fixture  in  the  Tenderloin  for  35  years, 
serves  upwards  of  600  steaks  a  day. 
"When  we  opened  in  '55,"  said  Levin, 
"Steaks  were  $1.09.  Now  they  are  $4.99, 
which  is  still  reasonable." 

Tad's  serves  only  one  steak,  a  10- 
ounce  "special  cut,"  as  well  as  chicken, 
sandwiches,  and  salads  that  come  with 
a  generous  portion  of  homemade  dress- 
ing prepared  fresh  daily. 

Tad's  has  many  regulars,  including 
some  folks  who  come  in  twice  a  day.  "A 
lot  of  people  who  come  in  live  in  the 
small  hotels  around  here  and  have 
limited  budgets,"  said  Levin.  "They  get 
more  for  their  money  here — when  they 
have  money." 

Tad's  opens  for  breakfast  (steak  and 
eggs,  $4.95)  at  7  a.m.,  and  they  offer 
table  service  until  11  a.m.  Thereafter  ifs 
cafeteria  style. 

Tad's  offers  ample  portions,  includ- 
ing tall  glasses  of  fresh -squeezed  or- 
ange juice,  for  astonishingly  low  prices. 
The  most  experwive  item  on  the  menu  is 
the  steak  or  chicken  at  $4.99,  and  a 
quarter-pound  burger  with  baked  po- 
tato and  a  salad  costs  a  couple  of  dollars 
less  than  the  equivalent  would  cost  at 
the  fast  food  restaurants  dowm  the  street. 

Over  in  the  western  T-oin,  Geary 
Steakhouse,  901  Larkin  St.,  offers  a  more 
varied  menu,  including  six  varieties  of 
steak  as  well  as  chicken,  fresh  seafood, 
and  daily  spiedals,  such  as  moussaka  or 
spaghetti.  Geary  Steakhouse  is  a  full- 
service  restaurant,  open  for  breakfast 
(steak  and  eggs,  $5.50)  from  9  a.m.  to  11 
p.m.  A  New  York  steak  is  $7.45  and  a 
hefty  one-pound  T-bone  costs  $8.45. 

None  of  the  managers  of  the 
Tenderloin's  steak  restaurants  say  steak, 
which  is  their  bread  and  butter,  is  their 
personal  favorite.  Geary  Steakhouse 
Manager  Eric  Azarvend — like  David 
Levin  at  Tad's — prefers  chicken  to  steak. 
Morgan  at  the  Sizzler  gives  the  nod  to 


her  grilled  shrimp  with  lemon  herb 
sauce.  What  would  Beef  Council  spokes- 
person and  actress  Cybill  Shepherd 
think,  if  only  she  knew? 

For  those  with  enough  greenbacks 
and  leisure  time  for  a  more  elegant 
dining  experience,  Henry  Vm,  at  673 
Geary  St.,  is  known  for  its  prime  rib — 
the  specialty  of  the  house  and  their  only 
entree  other  than  lobster.  Lobsters  crawl 
around  inside  a  bubbling  tank  near  the 
front  of  the  Geary  Street  restaurant, 
awaiting  their  fate  at  the  hands  of  award- 
winning  chef  George  Tamashiro. 

Tanwshiro  prepares  the  prime  rib  in 
a  traditional  British  way  by  roasting  it 
with  rock  salt.  Tamashiro  t)elieves  this 
method  best  brings  out  the  flavor  of  the 
meat,  which  is  orw  of  the  most  prized 
cuts  of  beef  among  those  who  know 
their  tx)vine  anatomy.  Entrees  at  Heniy 
Vni  start  at  around  $19. 

From  Powell  to  Van  Ness  arxl  Mar- 
ket to  Post,  you  need  not  b-avel  far  to 
find  out  where  the  beef  is.  Ifs  here  in  the 
Tenderloin. 


Fine  Mexican  Cuisine 
Fun  Bar 

282  O'Farrell 
397-3356 
Champagne  Brunch 
Weekends 

370  Golden  Gate 
474-4294 

The  City's  Finest  Taqueria 


INDIA 

GIFTS  &  FOODS 


907  Post  Street 
San  Francisco 
771-5041 


Specializing  in  foods  from  India 

SPICES  •  PICKLES  •  DALLS  •  PAPADS  •  ROUR 

Rice:  Basmati,  Long-grain,  Parboiled  &  Jasmin. 
Nuts:  Almonds,  Pistachios,  Pinenuts,  Peanuts 

&  Cashews. 
Oils:  Com,  Cotton  Seed,  Peanut. 
Papads:  Plain  &  Spicy. 
Teas:  India  &  Ceylon. 
Sweets:  Burgj  &  Ladoo 


Lunch  Combinations 

to  go 

$3.99:  Chicken  curry,  2  vegetable  curries, 

dall  &  rice. 
$2.99:  Two  vegetable  curries,  dall  &  rice. 


STORE  HOURS: 

11  a.m.-  7  p.m.  Mon.-Sat. 
11  a.m  -  6  p.m.  Sunday 
Closed  Wednesday 
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Mashed  Beans  and  Rice  Therapy 

Burrito  Palaces:  South  of  the 
Border  Comes  North  of  Market 


|6UHB 


by  Tom  McCarthy 

The  oncehumble  burrito  is  rap- 
idly becoming  the  New  Ameri- 
can Hot  Dog.  It  may  never  re- 
place the  Classic  American  Cheese- 
burger, but  the  burrito— a  massive  pile 
of  rice,  beans,  salsa  and  other  tasty  items 
rolled  up  in  a  flour  tortilla — is  extremely 
popular  in  poly-cultural  San  Francisco. 
Your  correspondent — a  man  known  to 
indulge  frequently  in  txirrito  therapy — 
investigated  a  few  of  the  neighborhood 
burrito  palaces,  and  herewith  reports 
the  results  of  his  scientific  and  objective 
inquiry. 

Super  Burrito,  35  Mason  St.,  is  a 
testament  to  the  American  entrepre- 


Sizzler 

steak  •  Seafood  •  Salad 


New  Hot  Appetizer  Bar 
with  Salad  Bar 


Senior  Discounts 


Reserve  our 
private  Dining 
area  for  up  to  20 


Eddy  &  Leavenworth 

A  project  of 
Reality  House  West 


neurial  spirit:  the  husband-and-wife 
partnership  of  Coo  and  Young  Byun 
opened  Super  Burrito  four  years  ago 
without  any  prior  burrito  experience. 

"]  had  never  made  a  burrito  before, 
and  1  had  never  eaten  one,  either,"  said 
Goo,  who  came  to  this  country  10  years 
ago  with  his  wife  Young  from  their 
native  Korea.  He  said  that  business  was 
pretty  slow  at  the  start,  but  the  combi- 
nation of  low  prices — a  vegetarian 
burrito  is  $2,  and  beef,  chicken,  or  pork 
is  $3 — and  hefty  burritos  has  made  their 
tiny  hole-in-the-wall  establishment  a 
neighborhood  shrine  to  gastro-delights. 
Open  Monday  through  Saturday  from 
11  a.m.  to  10  p.m.,  the  Byuns'  Super 
Burrito  has  no  tables  and  no  counter, 
and  sells  burritos,  tacos,  and  beef  terri- 
yaki — to  go  only. 

Taqueria  Chula,  164  Taylor  St.,  has 
been  turning  out  stout  burritos  with  the 
typical  ingredients  of  mashed  beans  and 
rice  for  about  four  years,  but  enhances 
their  fare  with  a  spellbnding  blend  of 
jack  cheese,  jalapcnos,  sour  cream,  and 
guacamole.  Owned  and  operated  by 
partners  Phillip  Bellberg  and  Adam 
Ranurez,  Chula  is  a  brightly  painted 
burrilo-bingprs'  paradise  for  the  neigh- 
borhood residents  who  like  to  sit  down 
and  enjoy  their  meal.  Chula  is  open 
from  11  a.m.  to  8:30  p.m.  Monday 
through  Friday,  and  11  a.m.  to  8  p.m.  on 
the  weekends. 

Chula's  Chef  Ramirez  whips  up  solid 
burritos  for  $1.75  and  serves  other 
Mexican  entrees  for  excruciatingly  rea- 
sonable prices,  and  the  atmosphere  is 
authentic  Guadalajara. 

El  Farolito,  Sixth  and  Market  streets, 
is  part  of  the  chain  of  El  Faro  Mexican 
restaurants  that  has  at  least  seven  out- 
lets in  the  city,  and  several  in  the  Bay 
Area,  ail  doing  big  business  in  the  bur- 


TAD'S 

BREAKFAST,  LUNCH  &  DINNER 

120  POWELL  STREET  /  SAN  FRANCISCO.  CA 
ORDERS  TO  TAKE  OUT  -■  CALL  982-1 71 8 
LUNCH  AND  DINNER  SERVED  ALL  DAY 

Ham,  Bacon  or  Sausage  and 

Eggs,  with  Potatoes  and  Toast  3.65 

Steak  and  Eggs,  with 

Potatoes  and  Toast  4.95 

Hamburger  Steak  and  Eggs. 

with  Potatoes  and  Toast  4.25 

Cheese  Omelette,  with 

Potatoes  and  Toast  3.50 

Ham  and  Cheese  Omelette,  with 

Potatoes  and  Toast  4.25 

Two  Eggs  with  Potatoes  &  Toast  2.49 

Two  Hot  Cakes  &  Two  Eggs  2.79 

Hot  Cakes  2.10 

TAD'S  STEAK  (Special  Cut)  4.99 

HAMBURGER  STEAK  1/2  Lb.  Ground  Beef  4.29 

1/2  BROILED  CHICKEN  4.99 

All  the  last  three  Items  Include  Idaho  Baked  Potato, 
Garlic  French  Roll,  Crisp  Salad  with  Choice  of  Dressing 


TAD'S  IS  OPEN  EVERY  DAY 
FROM  7  A.M.  UNTIL  1 1 :30  P.M. 


Photo  Phit  Head 
The  New  American  Gothic:  Goo  and  Young 
Byun  in  front  of  their  Super  Burrito  burrito 
palace  on  Mason  Street. 

rito  trade.  The  local  outlet  is  a  hopping 
place  indeed  between  noon  and  1  p.m., 
but  the  pace  never  seems  to  abate  in  this 
burrito  palace  that  apparently  has  no 
set  hours  and  no  limit  to  the  energy  and 
industriousness  of  the  staff.  The  veggie 
burrito  is  $2.75;  extra  for  meat  fillings. 

Like  Super  Burrito,  El  Farolito  is 
crammed  into  a  tiny  space  dominated 
by  the  cooking  grill  and  prep  area.  There 
are  a  few  narrow  tables  along  one  wall 
and  a  jukebox  that  plays  big  and  small 
hits  in  Spanish  and  En^ish. 

The  beans  are  whole,  the  rice  spiced, 
and  occasionally  the  raw  onions  and 
cilantro  can  be  overwhelming.  El 
Farolito's  cooks  first  heat  the  flour  tor- 
tillas— a  righteous  burrilo's  proper 
vehicle,  com  tortillas  need  not  apply — 
on  the  griddle.  Sometimes  the  tortilla 
comes  up  K>ugh  and  dry.  Their  burrito 
is  the  smallest  of  the  bt  I  sampled,  but 
can  be  pretty  tasty  if  you  like  your  food 
hot. 

H  Farolito  also  serves  tacos,  quesa- 
dillas,  and  chorizo  to  go  or  for  eating 
there,  but  the  claustrophobia  sets  in 


even  while  waiting  for  an  order  to  go. 

For  about  45  years  the  venerable  Casa 
ChiquiU  Cafe,  595  Geary  St.,  has  been 
churning  out  high  quality  Mexican  food, 
including  a  pretty  righteous  burrito — 
although  a  bit  higher  on  the  price  scale. 
But  like  Grandpa  always  said,  you  get 
what  you  pay  for. 

With  a  salad  on  the  side  and  extra 
com  tortillas  to  mop  up  the  debris — 
and  there  is  always  debris  with  any 
really  good  burrito — Chiquita  serves 
its  $3.25  mashed  bean  and  rice  burritos 
on  a  plate,  stuffs  it  full  of  cheese  and 
salsa,  and  expects  you  to  eat  with  a  fork. 

Chiquita's  menu  sports  the  usual 
Mexican  enh-ees — hefty  combinations 
for  the  gastronomically  demanding 
customers — including  the  $4  Special 
Super  Burrito,  which  is  a  gut  bomb  of 
delightful  expansiveness 

Chiquita  also  serves  beer  and  wine, 
including  Budweiser  and  its  South-of- 
the-Bordcr  cousin.  Corona.  Chiquita  is 
open  Monday  through  Saturday,  9:30 
a.m.  to  10  p.m  and  1230  p.m.  to  8  p.m. 
on  Sundays. 

Then  there  is  Carlos  Goldstein's 
Tijuana  Taqueria,  370  Golden  Gate 
Ave.,  a  little  bit  of  trendy  San  Jose  on  the 
fringe  of  the  TendeHoin.  Se  habia  Yid- 
dish? The  decor  of  this  burrito  palace  is 
Manufactured  Mexican  with  bullfight 
posters  framed  on  the  walls,  the  service 
is  cafeteria  style,  and  the  hot  sauce  is 
served  in  small  plastic  tubs. 

Tables  are  spread  throughout  the 
sunny  dining  area,  and  big  windows 
with  southern  exposure  keep  the  place 
bright.  Business  is  brisk  mid-day  with 
Civic  Center  office  workers  clamoring 
for  South-of-lhe-Border  grub. 

Goldstein's,  open  from  10  a.m.  to  5 
p.m  Monday  through  Friday,  rrukcs  a 
pretty  mean  burrito,  packed  with  Ched- 
dar cheese,  raw  onion,  whole  beans, 
salsa,  and  cilantro  in  a  steamed  flour 
tortilla.  They  also  serve  nachos  tacos, 
and  Mexican  style  chili  named 
Goldstein's  Revenge.  They  even  allow 
anarchy  or  free  will  by  offenng  a  spc^ 
cial  "Create  Your  Own  Combination" 
plate.  Beware. 

At  the  end  of  this  scientific,  dispas- 
sionate investigation,  your  corres|X)n- 
dent  has  become  fearful  that  there  is 
some  kind  of  horrible  truth  to  the  say- 
ing: "You  are  what  you  eat."  But  then, 
being  a  burrito  is  better  than  being  tofu. 


SCHOLARSHIP  AUDITION 

MAY  12th,  2:00  pm 

Children's  Introduction  to  Ballet 

opportunity  for  children  ages  4  to  12  to  be  part  of  a  two  week 
intensive  introduction  to  dance  training.  Children  should 
wear  leotards  &  tights  or  loose  clothing  for  the  audition. 

The  San  Francisco  Institute  of  Choreography 
50  Oak  Street,  Fourth  Floor 
(near  Van  Ness  &  Market) 
San  Francisco,  CA  94102 
863-3040 


Christian  Science  Churches 
In  San  Francisco 


SERMON  FOR  SUNDAY,  MAY  13 
"ADAM  AND  FALLEN  MAN" 
"...thou  shall  be  called  by  a  new  name,  which  the  mouth 
of  the  Lord  shall  name." 


California/Franklin  Sts. 
655  Dolores -English 
655  Dolores-Spanish 
1250  HaightSi. 
300  Funslon  at  Clement 


U  am 
lOam 

11:30  am 
1 1  am 
10  am 


450  O'Farrell  St. 

1984  Great  Highway 
175  Junipero  Sen^  blvd 

303Judah  at  36ih  Ave. 


11  am 

9:30  am 
1 1  am  & 
8  pm 
10:30  am 


Chef  adn  fSt  ca  quy  vi  mbi  Ch6  Nh|t 
Visitors  are  Always  Welcome  Every  Sunday 


ask  the  people 


What's  Your  Favorite 
Tenderloin  Restaurant? 

by  M.T.  Jones 


Brad  Paul 
Deputy  Mayor 
"There's  a  bunch  of 
places  I  like.  Of  course 
there's  the  Sizzlcr— I 
justate  there  last  week. 
I  like  the  food  at  Due 
Ky.  I  used  to  love  to 
eat  at  the  Tenderloin 
Cafe — it's  a  greasy 
spoon  on  Eddy  Street 
where  I'd  go  for  break- 
fast: pancakes,  bacon 
and  eggs." 

Silen  Nhok 
Resettlement  Worker 

"I  like  going  to  the 
Phnom  Penh  on 
LarkinStrcct.  It's  close 
to  my  work  and  it  has 
terrific  Cambodian 
food,  especially  the 
Samlaw  Machhou 
Kroeung  Krahorm, 
which  ischickcn  pine- 
apple soup." 

Vu  Due  Vuong 
Director,  Center  for 
S.E.  Asian  Refugee 
Resettlement 

"Fora  daily  meal,  I  go 
to  the  Rose  over  on 
O'Farrell  and  the 
Mekong  on  Larkin. 
They  are  very  good 
with  seafood.  For 
soup,  the  Pacific  on 
Larkin  Street.  For 
Victnamesefood  or  for 
something  special,  I  go 
to  the  Thang  Lang  on 
Larkin  Street." 

Craig  Lasha 
Painter  and  AIDS 
Outreach  Worker 

"Nhu's  Vietnamese 
restaurant,  on  Ellis 
near  Larkin,  has  a  lot 
of  variety  and  they 
show  photos  so  you 
can  see  what  you're 
going  to  eat.  I  take  my 
family  there  as  well  as 
visitors  to  the  Tender- 
loin. " 

Joe  Kaufman 
Tenderloin  Artist 
"1  like  the  Royal  Cafe 
at  Turk  and  'Taylor.  I 
get  the  hamburger 
steak.  Or  Muffins  Cof- 
fee Shop  on  Taylor. 
They  have  great  lunch 
specials  for  $3.75— 
meatloaf,  lots  of  pota- 
toes, bread, and  choice 
of  soup  or  salad." 

Stuart  Ng 
Police  Officer 
"1  like  Original  Joe's 
over  on  Taylor  Street 
when  I  don't  bring  my 
lunch  to  work.  1  used 
to  like  to  go  into  the 
Sizzler,  but  I  don't 
anymore  because 
people  always  come 
up  to  me  and  say:  'I 
don't  want  to  bother 
you  while  you're  hav- 
ing lunch,  but. . .' " 

Rob  Morse 
Examiner  columnist 
"For  noodle  soups  I 
go  to  Tu  Lan's  or  the 
101.,  There's  Polo's, 
Athens  Creek  Restau- 
rant, and  the  Garden 
Juice  Bar.  1  also  like 
the  Japanese  place  on 
Ellis,  Kantaro  Sushi. " 


1.101  Restaurant  - 101  Eddy  St.  Offers  an 
BXp^llent  variety  of  Vietnamese  soups  and 
Entrees.  A  favorite  hangout  for  the  South  of 
Market  crowd.  Price  range:  $4-$15.  Open 
Mon.-Sat..  1 1  a.m.-9  p.m.  928-4490. 

2.  Athens  Greek  -  39  Mason  St.  Sit  a1  the 

counter,  or  one  of  the  three  tables,  and  eat 
Greek  homecooking  at  its  best.  Wonderful 
moussaka.  Greek  salads,  and  more.  Price 
range:  $3-$9.  Open  Mon.-Sat..  1 1 :30  a,m.- 
10  p.m.  775-1929. 

3.  Burma's  House  -  720  Post  St.  Serves 
both  Chinese  and  Burmese  food.  Hot  wok 
cooking  gives  a  sultry,  smoky  flavor. 
Delicious  use  of  coconut  milk  and  thin  flakey 
doughs  in  various  dishes.  Price  range:  $3.75- 
$8.50with  lunch  specials  for  $3. 75-$4.  Open 
7  days.  11:30  a.m. -10  p.m.  775-1156. 

4.  Caff e  D'AmIco  -  754  Post  St.  Offers  great 
cappucino  and  espresso,  pastries  and  cakes 
from  La  Nouvelle  Patisseries,  and  fresh 
bageis  and  sandwiches.  European 
atmosphere.  Price  range:  $.80-$3.25.  Open 
Mon.-Fri..  7  a.m. -10  p.m..  Sal..  8  a.m. -10 
p.m..  Sun..  8  a.m. -5  p.m.  474-5080. 

5.  Cam  Hung  -  294  Turk  St.  Chinese  and 
Vietnamese  food,  featuring  Kung  Pao 
chicken,  Mongolian  t>eef.  Kung  Pao  shrimp. 
Price  range:  $3.25-$7.  Open  7  days.  10 
a.m.-9  p.m.  441-2608. 

6.  Capistrano's  Pizza  -  943  Market  St.  New 
York-style  pizza  features  hand-spun  dough 
and  fresh  Ingredients.  Pasta,  vegetarian, 
and  veal  specialties  Include  ravioli,  baked 
eggplant  parmlgiana.  and  veal  scalloplnl. 
Hot  and  cold  sandwiches  and  salads  are 
also  served.  Price  range:  $.75-$1 8.95.  Open 
7  days,  10  a.m.-l  1  p.m.  495-6347. 

7.  Carlos  Goldstein's  -  280  O'Farrell  St. 
Serves  fine  Mexican  food  Including  carne 
asada  and  fajitas,  as  well  as  seafood  and  a 
weekend  champagne  brunch.  Full  bar 
service  available.  Pi\cg  range:$4,95-$1 1 .95. 
Open7days.  11  a.m. -11  p.m.fordinner;bar 
is  open  until  2  a.m.  397-3356. 

8.  Carlos  Goldstein's  Tijuana  Taqueira  - 

370  Golden  Gate  Ave.  This  fast  food 
establishment  sen/es  the  best  nachos  in 
town  in  addition  to  such  standard  South-of- 
the-Border  fare  as  burritos  and  tacos.  Daily 
lunch  specials  include  entree,  salad,  beans, 
and  rcefor  $5,25.  Price  range:  $2.95-$6.25. 
Open  Mon.-Fri.,  10  a.m.*5  p.m.  474-4294. 

9.  Coffee  Ron's  -  201  Ellis  St.  Serves 
American-style  breakfast,  lunch,  and  dinner. 
Burgers,  espresso,  and  great  desserts. 
Adjoining  bar  serves  cocktails,  beer,  and 
wine.  Price  range:  $2.75-$10.25.  Open  7 
days.  6  a.m.-2  a.m.  441-5815. 


10.  Cordon  BIsu  -  771  O'Farrell  St.  This 
simple,  clean  dineroffers  pastries,  American 
sandwiches  and  entrees,  as  well  as  Chinese 
food  (pot  slickers,  barbecued  pork  buns, 
prawns  with  lobster  sauce,  etc.)  Price  range: 
$2,55-$4.55.  Open  7  days.  7:30  a.m.-7:30 
p.m.  921-5378. 

11.  De  Luis  Dett  -  446  Eddy  St.  Mexican 
food  featuring  carne  asada,  chile  rojo, 
tamales.  nachos.  and  burritos.  Friendly 
service  and  a  dinner  plate  for  $3.50.  Price 
range:  $1.50-$4,25.  Open  Mon.-Sat,,  10 
a.m,-8:30p.m.  885-1681. 

1 2.  Dottle's  True  Blue  Cafe  -  522  Jones  St. 
This  all-Amercan  coffee  house  makes  all  its 
dishes  from  scratch  and  fresh  to  order 
including  strawberry  pancakes,  yogurt, 
juk:es,  coffee,  and  soup.  Dinner  specials 
offer  pizzas,  pastas,  and  more.  A  senior 
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discount  menu  Is  available  from  9:30-11 
a.m.  Price  range:  $1 .25-$8.  Open  7  days,  7- 
11  a.m.  for  breakfast,  5-9  p.m.  for  dinner. 
885-2767. 

13.  Due  Ky  Restaurant  -  491  Ellis  St.  Voted 
one  of  the  top  two  restaurants  In  1989  by 
Times  readers.  Items  Include  catfish  hot  & 
sour  soup,  shredded  and  barbecued  pork 
over  rice.  Price  range:  $3-$4.75.  Open  7 
days.  9  a.m. -9  p.m.  928-5188. 

1 4.  Family  Inn  -  505  Jones  St.  Sen/es  North 
American  food  including  breakfast  all  day 
and  a  lunch  special  offering  an  entree,  soup, 
salad,  coffee  or  tea,  and  ice  cream  for  $4.25. 
Counter  and  table  seating  available  with 
friendly  sen/ice.  Price  range:  $1.85-$5.75. 
Open  Mon.-Sat.,  7  a.m.-6  p.m.  771-5995. 

1 5.  First  Restaurant  -  61 1  Larkin  St.  Serves 
both  Chinese  and  Thai  dishes.  Spicy  use  of 
beef  and  chicken.  Price  range:  $3.25-$5.50. 
Open  7  days,  Mon.-Sat.,  9  a.m. -9  p.m.. 
Sun.,  9  a.m.-5  p.m.  474-6331 . 

1 6.  Five  Towns  -  51 5  Ellis  St.  Chinese  food, 
featuring  Singapore  rice  noodles,  seafood 
and  beef  stew.  Price  range:  $2.55-$8.50. 
Open  7  days,  1 1  a.m. -9  p.m.  673-5685. 

17.  Garden  Juice  Bar  - 1 0  Mason  St.  Variety 
of  large  sandwiches  made  to  your  liking, 
topped  with  fresh  ingredients  and  an 
assortment  of  fruit  and  health  shakes, 
cookies,  fig  bars,  and  cakes.  Breakfast 
special:  bagel,  O.J.  and  coffee.  $1 ,95.  Price 
range:  $l-$4.  Open  Mon.-Fri..  7:30  a.m. -5 
p.m..  Sat..  10  a.m.-3:30p.m.  781-8450. 


18.  Geary  Steak  House  -  901  Larkin  St. 
Hearty  American  food  at  very  reasonable 
prices.  Serves  tasty  hamburgers,  steaks, 
and  barbecued  beef  ribs.  Price  range:  $2.25- 
$10.95.  Open  7  days.  11  a.m.-ll  p.m.  776- 
6300. 

1 9.  GIta's  Indian  Cuisine  - 1 048  Market  St. 
Serves  South  Indian  dishes  such  as 
samosas,  masala  dosa,  curries,  and 
vegetable  dishes.  Semi-formal  atmosphere 
with  friendly  service.  Credit  cards  accepted. 
Price  range:  $3.95-$14.95.  Open  Mon.- 
Thurs.,  11:30  a.m.-8  p.m..  FrI.-Sat.,  11:30 
a.m. -9  p.m.  864-4306. 

20.  Golden  House  Restaurant  -  366  Golden 
Gate  Ave.  Serves  authentic  Vietnamese 
cuisine,  breakfast,  lunch,  and  dinner.  Five 
spiced  chicken  and  chicken  sauteed  in  lemon 
grass  are  among  customers' favorites.  Price 
range:  $3.50-$5.50.  Open  Mon.-Sat.,  10:30 
a.m. -9  p.m.  775-3577. 

21 .  Hen  Nam  Coffee  and  Donut  Shop  -  501 

Ellis  St.  Coffee,  donuts,  soft  drinks.  Price 
range:  $.40-$1 .  Open  7days.  5  a.m.-l  0  p.m. 
673-3130. 

22.  Honey  Bee  -  984  Market  St.  Friendly 
cafe  serves  Just  Desserts  cakes.  Double 
Rainbow  ice  cream,  fresh  orange  and  carrot 
juk:es,  espresso  coffee,  herbteas,  hot  dogs, 
and  sushi  to  go.  Prk:e  range:  $.60-$4.50. 
Open  8:30  a.m.-6:30  p.m.  474-8820. 

23.  Hung  Ky  -  250  Golden  Gate  Ave. 
Specialties  Include  delicious  Vietnamese 
soups  as  well  as  Chinese  entrees.  Serves 
breakfast,  lunch,  and  dinner.  Price  range: 
$2.75-$6.25.  {$3.75  lunch  special)  Open  7 
days.  9  a.m.-9  p.m.  921  -0603. 

24.  India  Foods  and  Gifts  -  907  Post  St. 
Indian  groceries,  gifts,  music  tapes.  Dell 
serves  hot  entrees  such  as  chk:ken  curry, 
lamb  Roghan  Josh,  lentils,  chick  peas.  Price 
range:  $2.99-$3.99.  Open  Mon.-Sat.,  11 
a.m.-7  p.m.. Sundays,  1 1  a.m. -6  p.m.  Closed 
V\/ednesdays.  771-5041. 


25.  Indonesia  Restaurant  -  678  Post  St. 
Offers  reasonably  priced  Indonesian  fare. 
Including  Gado  Gado  peanut  sauce  salad 
for  $2.60  and  entrees  from  $3.50-$3.95. 
Cozy  and  quiet.  Open  7  days,  11:30  a.m.- 
10:30  p.m.  474-4026. 


26.  In-Joy  Bakery  -  77  McAllister  St.  Offers 
a  variety  of  tasty  fresh-baked  muffins  with  a 
surprising  melange  of  ingredients.  Non- 
cholesterol,  non-sugar,  and  non-dairy 
muffins  offered;  espresso  drinks  and  scones 
also  available.  Price  range:  $1-$3.  Open 
Mon.-Fri,.  7  a.m. -6  p.m.  431-4040. 

27.  J&E  Delicatessen  -  757  Larkin  St. 
Barbecued  chicken,  fresh  sandwiches, 
spaghetti,  chicken  satad,  pasta,  and  cold 
cuts.  Price  range:  $1 .85-$4.  Open  7  days,  7 
a.m.-ll  p.m.  673-2490. 

28.  Kentucky  Fried  Chicken  -  691  Eddy  St. 
Sen/es  fried  chicken  specialties  with  vark)us 
side  dishes.  Monthly  specials.  Price  range: 
$1.95-$23.99.  Open  Sun.-Thurs.,  10  a.m.- 
ll  p.m.,  Fri.-Sat..  10  a.m.-12  a.m.  673- 
2641. 

29.  Kim  Hoang  -  393  Eddy  St.  Specializes 
in  Vietnamese  noodle  soup.  Rice  soup,  egg 
rolls,  and  spring  rolls.  Price  range:  $2.75- 
$3.75.  Open  7  days,  7:30  a.m.-8:30  p.m. 
673-5583. 

30.  Lafayette  Coffee  Shop  -  258  Hyde  St. 
Serves  generous  portions  of  such  traditional 
American  fare  as  liver  and  onions,  pork 
chops  with  apple  sauce,  and  prime  rib. 
Breakfast  all  day,  hamburgers,  sandwiches, 
and  salads.  Prk:e  range:  $.65-$6.70.  Open 
7  days,  7  a.m.-10p.m.  441-4884. 

31 .  Lagnlappe/Slxth  Street  Diner  -  24  Sixth 
St.  Serves  Southern  and  Creole  Cajun 
cooking,  including  catfish,  fried  chicken, 
cornbread,  yams,  and  ribs.  Prce  range:  $5- 
$6.50  Open  Mon.-Sat..  1 1  a.m.-7  p.m.  864- 
1750. 

32.  La  Mere  Duquesne  -  101  Shannon 
Alley.  French  cuisine  at  Its  best  featuring  a 
variety  of  lunch  and  dinner  specials.  Formal 
dining  atmosphere.  Price  range:  $5.40- 
$10.95.  Open  7  days.  5-10  p.m.  776-7600. 

33.  Larkin  Restaurant  -  500  Larkin  St. 
Vietnamese  food,  including  pho  soups,  spicy- 
hot  lemon  grass  chicken  and  seafood. 
American  sandwiches  and  breakfast,  too. 
Price  range:  $1.95-$6.50.  Open  7  days,  8 
a.m.-9  p.m.  928-5595. 

34.  Little  Henry's  -  280  Goklen  Gate  Ave. 
Serves  good  Italian  food.  Including  pasta 
and  seafood.  A  neighborhood  institution. 
Price  range:  $4.25-$7.  Open  7  days,  9  a.m.- 

9  p.m.  776-0327. 

35.  LHtle  Henry's  -  955  Larkin  St.  Oneof  the 
1990  Favorite  Tenderloin  Restaurant 
Contest  winners.  Inexpensive  breakfast 
specials,  sandwiches,  a  variety  of  pastas, 
veal,  chicken,  and  seafood  entrees.  Price 
range:  $1 .75-$7,25.  Open  7  days.  1 1  a.m.- 

10  p.m.  776-1757. 

36.  Mall  Thai  -  670  Larkin  St.  Well-spiced 
Thai  food.  Including  pad  thai,  crispy  calamarl, 
and  curries.  Generous  use  of  coconut  milk 
and  temon  grass  adds  a  special  flavor  to 
seafood,  soups,  and  vegetabledlshes.  Price 
range:  $3,50-$5.50.  Open  7  days.  1 1  a.m.- 
9  p.m.  673-6578. 

37.  Manor  House  Restaurant  -  210  Jones 
St.  Serves  American-style  sandwk:hes. 
lunch  and  dinner.  Dally  lunch  specials  for 
$3.75  and  dinner  specials  for  $4.50.  Price 
range:  $3.35-$7.50.  Open  Mon.-Fri..  1 1  am.- 
6  p.m..  Sun..  2-6  p.m.  928-1496. 
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cuisine  including  chicken  masala.  baby 
lobster  tail,  and  calamari  Italiana.  Full  bar 
service  available  in  a  casual,  art  deco 
atmosphere.  Price  range:  $5-$14.  Open 
Mon.-Fri..  1:30-10  p.m.  with  Happy  Hour  4- 
7  p.m..  Sat..  5:30-10  p.m  861-0100. 

54.  Super  Burrlto  -  35  Mason  St.  A  tiny 
storefront  serving  great  burritos.  tacos,  and 
beef  terriyaki  to  go  only.  Price  range:  $1 .25- 
$3.50.  Open  Mon.-Sat..  11  a.m.-ll  p.m. 
928-7782. 


38.  Mekong  •  730  Larkin  St.  Vietnamese 
specialties  include  noodle  soup  with  shrimp, 
fish  balls,  abalone  and  pork,  and  Mekong 
rice.  Price  range:  $3-$7.50.  Open  7  days.  9 
a.m.-9  p.m.  928-8989. 

39.  Miss  Pearl's  Jam  House  -  601  Eddy  St. 
Caribbean  cuisine  with  a  lively  atmosphere 
and  poolside  dining.  Special  party 
reservations  available.  Price  range:  $3-$14. 
Open  Mon.-Sat..  11:30  a.m. -2:30  p.m.  for 
lunch.  6-1 1  p.m.  for  dinner.  775-5267. 

40.  Mrs.  Edward's  Coffee  Shop  -  405 

O'FarrellSt.  This  homey  breakfast  and  lunch 
establishment  is  warm  and  friendly,  catenng 
to  neighborhood  people  andtourists.  Counter 
seating  and  small  tables.  Price  range:  $3- 
$6.  Open  7  days.  7  a.m. -3  p.m.  776-3376. 

41 .  My  Phuong  Coffee  Shop  -  248  Hyde  St. 
Serves  the  traditional  strong,  sweet 
Vietnamese  coffee.  Also  donuts  and 
sandwiches.  Price  range:  $1-$3.  Open  7 
days.  5:30  a.m.-IO  p.m.  474-7126. 

42.  New  Delhi  Restaurant  -  160  Ellis  St. 
Tasty  Indian  food.  Special  dishes  include 
Kofta  Shah  Jahani  (stuffed  meatballs  with 


Kashmiri  spices),  a  favorite  of  1 7th  century 
Shah  Jahan,  builder  of  the  Taj  Mahal.  Price 
range:$10-$1 6.  Open  Mon.-Sat.,  1 1 :30am.- 
2  p.m..  5:30-10  p.m.  397-8470. 

43.  New  India  Bazar  - 1 1 07  Polk  St.  Offers 
a  targe  selection  of  Indian  delicacies, 
condiments,  and  spices. including  somosas, 
fried  cashews,  snacks  and  sweets  to  go. 
Price  range:  $.50-$14.  Open  7  days.  10 
a.m.-7  p.m.  928-4553. 

44.  N«w  Star  Restaurant  -  400  Eddy  St. 
This  Chinese/Vietnamese  restaurant  is  a 
popular  local  gathering  place.  Many  kinds  of 
clay  pot  and  rice  dishes,  seafood,  and  great 
noodle  soup.  Price  range:  $2.75-$16.50. 
Open  7  days,  9  a.m.-9  p.m.  771-9690. 

45.  New  West  Natural  Foods  -  970  Market 
St.  Serves  vegetarian  sandwches.  fruit  & 
vegetable  juk:es,  salads,  natural  snacks, 
vitamins  and  herbs.  Price  range:  $1.90-$4. 
Open  Mon.-Fri..  10  a.m. -6  p.m.,  Sat..  10 
a.m.-5:30  p.m..  Sun.,  12  p.m.-5  p.m.  775- 
7760. 

46.  Original  Joe's  -  144  Taylor  St.  A 
Tendertoin  landmark  for  52years:  voted  one 
of  the  10  best  by  Times  readers  in  the  1990 
Favorite  Restaurant  Contest.  Features 
generous  portions  of  well-prepared  Italian 
and  Amercan  food.  Elegant  service  by 
friendly  waiters.  Prce  range:  $4-$1 8.  Open 
7  days.  10:30  a.m.-1:15  a.m.  775-4877. 

47.  Pacific  Restaurant  (Pho  Thai  Binh 
Duong)  -  607  Larkin  St.  Spacious  and  clean. 
Serves  traditional  Vietnamese  dishes, 
including  varnus  noodle  soups.  For  a  treat, 
try  the  5-spice  chicken,  charbroiled  pork. 


and  Vietnamese  roll  combination  plate.  Price 
range:  $3.50-$6.  Open  7days,  8  a.m. -8  p.m. 
441-6722. 

48.  The  Perfect  Hamburger  -  601  Geary  St. 
Serves  a  variety  of  hefty  burgers.  Chinese 
and  Italian-American  dishes  such  as  cashew 
chicken  over  rice  and  spaghetti  with  baby 
clams,  breakfast,  sandwiches,  salads,  and 
a  fabulous  chocolate  milkshake.  Price  range: 
$.30-$6.99.  Open  Sun.-Thurs.,  8:30  a.m.-9 
p.m..  Fri.-Sat.,  8  a.m.-1 0  p.m.  474-4598. 

49.  Phnom  Penh  -  631  Larkin  St.  The  only 
Cambodian  restaurant  in  the  Tenderloin  and 
the  top  vote-getter  in  this  year's  favorite 
restaurant  contest.  Specialties  include 
boneless  chicken  stir  fried  with  five  spices 
and  sweet  basil  leaves,  shredded  green 
papaya,  diced  cooked  sirloin  pork,  and 
prawns  tossed  with  lemon  dressing.  Beer 
and  wine  available.  Price  range:  $3.95-$8.95. 
Open  Mon.-Sat..  11  a.m. -3  p.m.  for  lunch. 
Mon.-Thurs..5-9:30p.m.,  Fri.-Sat.,  5-1 0p.m. 
for  dinner.  775-5979. 

50.  Polo's  -  34  Mason  St.  A  Tenderloin 
landmark  serving  fine  Northern  Italian  food 
for  more  than  52  years.  Specialities  include 
baked  lasagna,  linguine  with  clams,  and 
fettucinewith  shrimp.  Fresh  ingredients  and 
a  complete  wine  list.  Price  range:  $5-$12. 
Open  7  days.  11  a.m,-11  p.m.  362-7719. 

51.  Slam  Cafe  -  807  Geary  St.  Thai  food  in 
a  cozy  neighborhood  diner.  Favorite  dishes 
include  spicy  and  sour  prawn  soup,  pad  thai, 
chk:ken  curry  over  rice,  and  deepfried  whole 
fish  with  hot  and  sour  sauce.  Food  to  go. 
Price  range:  $3.50-$5.  Open  Mon.-Sat..  1 1 
a  m -9  p.m.  775-5821. 

52.  Slzzler  -  398  Eddy  St.  American  style 
restaurant.  Fantastic  all-you-can-eat  salad 
bar  for  $5.29.  Sirk>in  steak  for  $6.99.  lemon 
herb  chicken  for  $3.99.  Senior  citizen 
discounts.  Operated  on  a  nonprofit  basis  by 
Reality  House  West.  Price  range:  $4-$13. 
Open  7  days.  11  a.m.-IO  p.m.  775-1393. 

53.  Squid's  -  96  McAllister  St.  Continental 


55.  Tad's  Steak  Restaurant  -  120  Powell 
St.  In  business  for  more  than  35  years,  this 
steak  house  offers  large  servings  of  American 
breakfast,  lunch,  and  dinner.  Reasonably 
prk;ed  steak,  chk;ken,  and  hamburger  plates 
include  potatoes,  garik:  bread,  and  salad. 
Price  range:  $1.30-$4.99.  Open  7  days.  7 
a.m.-ll  p.m,  982-1718. 

56.  Taqueria  Chula  -  164  Taylor  St.  This 
friendly  establishment  serves  delicious 
enchiladas  big  enough  for  two,  classic 
burritos,  quesadillas,  nachos,  and  tacos. 
And  don't  forget  Chula's  famous  $.60  chicken 
wings.  Price  range:  $.60-$4.45.  Open  Mon.- 
Fri,.  11  a.m.-8  p.m.,  Sat.-Sun..  11  a,m.-7 
p.m.  775-5970. 

57.  Tina's  -  83  Eddy  St.  A  comfortable  cafe 
serving  hamburgers  (including  feta 
cheeseburgers),  pasta,  seafood,  salads, 
shakes,  and  more.  Price  range;  $2-$9.25. 
Open  7 days,  Mon.-Fri.,  6  a.m.-7  p.m..  Sat., 
7a.m.-7p.m.,  Sun.,  8a.m. -7  p.m.  982-3451. 

58.  Turk  and  Larkin  Dell  -  476  Turk  St. 
Serves  Middle  Eastern,  Mediterranean  and 
American-style  breakfast  and  lunch. 
Homamadesalads.  sandwiches,  soups,  and 
full  deli.  Large  seating  area.  Price  range: 
$,80-$4.OpenMon.-Fri.,6:30a.m.-3;30p.m. 
771-6889. 

59.  Vietnam  II  Seafood  -  701  Larkin  St. 
Choose  Irom  more  than  200  Vietnamese 
and  Chinese  dishes.  Excellent  seafood.  Price 
range:  $2.75-$30.  Open  7  days,  10  a.m.-12 
a  m.  885-1274. 

The  Tenderloin  Dining  Guide's  restaurant 
iisitings  were  compiled  by  Uli  Knorr,  Greer 
Ueuad.  Lisa  Mountz,  and  Julie  Scheff. 
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499  Ellis  Care  499  Ellis  Si.  673- 
3298. 

Abbey  Room,  Atherton  Hotel  -  685 

Ellis  St.  474-5720. 

Bon  Ami  Cafe    501  OTarrell  Si. 

775-  9109. 

Cafe  Noon  •  426  Larkin  St.  885-5726. 

CoCo's  Restaurant  &  CofTee  Shop 
284  O'FarrclI  Si.  362-8947. 

Culinary  Academy  •  625  Polk  St. 

771-1655. 

Corfee  Ron's  -  201  Ellis  Si.  441- 
5815. 

Dottie's  True  Blue  Cafe  ■  522  Jones 
Si.  885-2767. 

Dudley's  Bar  and  Grill  -  414 

O'FarTcll  Si.  Offers  Senior  Citizens' 
specials.  775-4477. 

The  Express  Stop  -  304  Mason  St. 

397-0909. 

Family  Inn  -  505  Jones  Si.  771-5995. 

Geary  Steak  House  •  901  Geary  Si. 

776-  6300. 

George's  Cafe  -  599  O'FarrclI  Si. 

673-0131. 

(;olden$tar  Restaurant  -  l49TayloT 

Si,  776-3364. 

Honey  Bee  -  984  Markci  St.  474- 
8820. 

In-Joy  Bakery  -  77  McAllister  St. 

431-4040. 

Kentucky  Fried  Chicken  691  Eddy 
Si.  673-2641. 

Lagniappe/Slxth  Street  Diner  -  24 
Sixth  St.  864-1750. 

La  Petite  Boulangerle  -  382  Golden 
Gale  Ave.  928-4670. 

Lafayette  Coffee  Shop  250HydeSL 
441-4884. 

Le  Cafe  du  Coin  -  696  Geary  Si.  44 1  - 

6770. 

Little  Ivan's  Cafe  -  265  Golden  Gate 
Ave.  255-2052. 

Lorl's  Diner  -  336  Mason  Sl  392- 
8646. 


Mama's  -  398  Geaiy  St.  433-01 13. 

Manor  House  -  210  Jones  St.  928- 
1496. 

Moulin  Rouge  •  887  Geary  Si.  928- 
0158. 

Mrs.  Edward's  Coffee  Shop  -  405 
TaylorSL(inHou:lCaliforruan).  776- 
3376. 

Muffin's  Coffee  Shop  39  Taylor  St. 
775-1048. 

Olympic  Flame  Cafe  -  555  Geary  Si. 
885-0984. 


The  Perfect  Hamburger  -  601  Geary 
Sl.  474-4598. 

Pine  Crest  Restaurant  -  401  Geary 
Sl  885-6407. 

fofX  Street  Bar  and  Cafe  -  632  Post 
St.  928-2080. 

Slzzler  398  Eddy  St.  775- 1 393. 

Squid's  ■  96McAllistcrSt.  861  01 00. 

Star  Cafe  -  555  Golden  Gale  Ave. 
861-8521. 

Studki  Coffee  Shop  ■  290  Golden 
Gale  Ave.  921-5541. 

Sub  SUtion  -  995  1/2  Market  St.  777- 
2455. 

Tad's  Steak  ResUurant-  120Powcll 
Sl.  982-1718. 

Tenderloin  Cafe  -  322  Eddy  St.  885- 
2776. 

Tina's -83  Eddy  Si.  982-3451. 

Villa  Nonna  Restaurant  ■  869  Geary 
St.  441-1228. 

Western  Barbeque  -  245  Eddy  Si. 
474-5364. 

I  BRITISH 

The  Old  Chelsea  {Fish  &  Chips)  - 
932  Larkin  Sl  474-5015. 

lfiLlRM£££ 

Burma's  House  -  720  Post  Sl  775- 
1156. 

■  CAMBODIAN 

Phnom  Penh  -  631  Larkin  Sl.  775- 
5979. 

I  CARIBBEAN 

Miss  Pearl's  Jam  House  -  601  Eddy 
Sl  775-5267. 


I  CHINESE 

A&W  Restaurant  -  227  Hyde  St 
771-8883. 

China  Moon  Cafe  -  639  PostSi.  775- 
4789. 

Civic  Center  Hunan  -  600  Polk  Si. 

885-0842. 

The  Dr^on  Restaurant  -  928  Geary 
Sl  928-3259. 

First  Restaurant  -  611  Larkin  Sl 
474-6331. 

Five  Towns  -  515  Ellis  St.  673-5685. 

Hal  Ky-707  EUis  Sl  771-2577. 

Hen  Nam  -  572  O'Farrell  St.  673- 
3136. 

Hung  Ky  250  Golden  Gate  Ave. 
921-0603. 

New  China  Restaurant  2 -434  Larkin 
Sl  771-2739. 

The  Square  -  405  Mason  St.  776- 
8699. 


■  CHINRSE/AMFRICAN 

Agnes'  Coffee  Shop  -  631  O'Fanell 
Sl  775-0861. 

Cordon  Bleu  -  771  O'Faiicll  St.921- 
5378. 


Em'sPlace  - 154 McAllister  Sl  552- 
8379. 

Family  Inn  -  505  Jones  Sl  771-5995 . 

George's  Cafe  -  599  O'FarrclI  Sl 

673-0131. 

Uw's  Cafe -799  O'Fanell  Sl,  776- 
7944. 

Lucky  Cafe  -  655  Larkin  St.  673 

5207. 

Lung  Hing  Restaurant  -  219  Jone« 
Sl  776-3133. 

Margaret's  Cafe  -  638  Geary  St, 

929-8227. 

New  China  Restaurant  -  272 

McAllister  Sl  552-6188. 

O'Farrell  Street  Cafe  -4780'FarTell 

Sl  775-1349. 

Panda  Restaurant    655  Ellis  Si 

771-3000. 

Royal  Cafe  -  94  Turk  St.  776-7415. 

West  Coast  Coffee  Shop  - 1 78  Golden 
Gate  Ave.  776-8925. 


Cappucino  Cafe  •  733  Polk  Sl  441- 

3368. 

David's  Fine  Foods  125  Hyde  St 
776-8090. 

Garden  Juice  Bar  -  10  Mason  Si. 

781-8450. 

J&D  Liquors  -  1042  Polk  St.  673- 
9656. 

J&E  Delicatessen  -  757  Larkin  Si. 
673-2490. 

J.C.  Franks  -  634  Polk  Sl.  771-6877, 

Klen  Clang  -  350  Jones  Sl.  77 1  -5393. 

McAllister  Grocery  &  Dell  -  136 
McAllister  Sl  861-5315. 

New  West  Natural  Foods  -  970 
Market  Sl  775-7760. 

Olympic Delf&  Liquor- 120 Mason 
Sl  788-3069. 

Pari's  Dell  -  842  Geary  St.  77 1  -2219. 

RItz  Dell  -  470 Post  StreeL  392-2030. 

Sandwich  King  -  151  Turk  Sl  776- 
2812. 

Shayeb  Liquor  &  Grocery  -  1030 
Polk  Sl  771-1056. 

Turk  and  Larkin  Deli  -  476  Turk  St. 
Calering  available.  771-6889. 

I  FRENCH 

Chrlstophe  Restaurant  -  320Mason 

St.  433-7560. 

La  Mere  Duquesne  -  101  Sharmon 
Alley.  776-7600. 

La  Quiche  Restaurant  -  550  Taylor 

St.  441-2711. 

I  GREEK 

Athens  Greek  39  Mason  Sl  775 
1929. 

I  GERMAN 

German  Cook  -  612  O'FarrclI  Si. 
776-9022. 


I  INDIAN 

Gita's  Indian  Cuisine  ■  1048  Market 
St,  864-4306, 

India  Food  &  Gifts  -  907  Post  Si. 
771-5041. 

Maharanl   1 122  Post  Sl.  775-1988. 

New  DelhlRestaurant- 160  Ellis  Sl 

397-8470. 


New  India  Bazar  -  1107  Polk  Sl 

928-4553. 


■  INDONESIAN 

Indonesia  Restaurant  -  678  Post  St. 
474-4026. 

Padang  -  700  Post  St.  543-1070. 
I  ITALIAN 

Bardeiil's  Ristorante  Italiano  -  243 

O'Farrell  Sl  982-0243. 

Caffe  D'AmIco  754  Post  Sl  474- 
5080. 

Juiianna's  Pizzadelll  -  127  Eddy  Sl. 
989-8834. 

Little  Henry's  -  955  Larkin  Sl.  776- 
1757. 

Llllie  Henry's  •  280  Golden  Gate 
Ave.  776-0327. 

MagpiePizza-4910'FaTTellSt.  673- 
4444. 

Original  Joe's  144  Taylor  St  775 
4877. 

Pizza  Station  876  Geary  Sl  928- 
1900. 

Polo's  -  34  Ma.wn  St.  362-7719. 

Pompodorl's  Pizza  1 26  Golden  Gale 
Ave.  776-7077. 

Rainbow  Pizza  1083  Market  Sl 
626-8515. 

Signer  Pizza  -  705  Geary  Si.  776- 
3000. 

I  lAPANESF 

Dojlman-An  -  2190'Farre1t  St.  956- 
0838. 

Kan taroSushl  Japanese  Restaurant 

-  124  Ellis  Sl  986-2339. 

Koto  Japanese  Restaurant  -  692 
Geary  Sl  776-8666. 

I  KOREAN 

Sam  Da  Do  -  937  Geary  St.  771- 
1877. 

I  MEXICAN 

Carlos  Goldstein's  -  280  O'Farrell 
Sl  397-3356. 

Carlos  Goldstein's  Tijuana 
Taqueria  -  370  Golden  Gate  Ave. 
474-4294. 

Casa  Chlqulta  -  595  Geary  Sl.  474- 
6548. 

De  Luis  Dell  /  Mexican  Restaurant 

-446  Eddy  Sl  921-4157. 

Super  Burrlto  -  35  Mason  Sl  To  go 

only.  928-7782- 

TaquerlaChula-  164Tay1orSL  775- 
5970. 

I  MOROCCAN 

Marrakech  -  419  O'Farrell  Sl.  776- 
6717. 


I  SWISS 

Swiss  Alps  -  605  Post  Sl  885-0947. 

■  THAI 

Mall  Thai  -  670  Larkin  St.  673-6578. 
Racha  Cafe  -  771  Ellis  Sl  885-0725. 
Slam  Cafe  -  807  Geary  Sl  775-5821 . 

Thai  Recipe  Restaurant  -  472  Turk 

Sl  775-1512. 

The  Thai  Stick  -  698  Post  Si.  928- 
7730. 

■  VIETNAMESECOFFERSHORS 

Bon  Mua  -  61 1  Geary  St.  775-4898. 

Daisy  Coffee  Shop  -  668  Larkin  Sl. 
775-2314. 

Do  Re  Ml  -  244  Taylor  Sl 

Hen  Nam  Coffee  and  Donut  Shop  - 
501  Ellis  Sl  673-3130. 

Klen  Thanh  -  431  Eddy  Sl  775- 
2606. 

My  Phuong  Coffee  Shop  -  248  Hyde 
Sl  474-7126. 

Sing  Sing  Coffee  Shop  -  309  Hyde 
Sl  885-5159. 

Tu  Kim  Cafe  -  442  Hyde  Sl  567- 
1685. 

■VIETNAMESE 

RESTAURANTS 

101  ResUurant  - 101  Eddy  St.  928- 
4490. 

Ba  U  -  51 1  Jones  Sl.  474-7270. 

Due  Ky  Restaurant  -  491  Ellis  Sl 
928-5188. 

Golden  House  -  366  Golden  Gate 
Ave.  775-3577. 

Kim  Hoang  -  393  Eddy  St.  673-5583. 
Kim  Tuyen  -  7 10  Polk  St.  928-5463. 

Larkin  Restaurant  -  500  Larkin  St. 

928-5595. 

Mekong  -  730  Larkin  Sl  928-8989. 

Nhu  Restaurant  -  581  Eddy  St.  474- 
6487. 

Pacific  Restaurant  (Pho  Thai  BInh 
Duong)  -  607  Larkin  St.  and  337 
Jones  Sl  441-6722, 

Pho  Cong  Ly  (Pink  Flamingo)  -  448 
Larkin  St.  885-0965. 

Pho  Hoa  Vietnamese  Restaurant  - 

431-435  Jones  Sl  673-4312. 

Pho  Xe  Lua  -  425  Ellis  Sl  474-43 1 2. 

Rose  -  791  OTanellSL  441-5635. 

Saigon  Cafe  (Banh  Ml  Cafe)  -  560 
Larkin  St.  474-5698. 

Tu  Lan  ResUurant  -  8  Sixth  Sl  626- 
0927. 

I  VIETNAMESE/CHINESE 

Anh  Hong  Phu  Nhuan  Restaurant  • 

808  Geary  St.  885-5180. 

Cam  Hung  -294  Turk  Sl 441 -2608. 

Kim  Thanh  ResUurant  -  607  Geary 
Sl  928-6627. 

New  Star  Restaurant  -  400  Eddy  St. 
771-9690, 

Vietnam  II  Seafood -701  Larkin  Sl 
885-1274. 
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Knosh  at  Tenderloin  Delis  for 
American  or  Ethnic  Lunches 


by  Lisa  Mountz 

New  York  is  often  considered  the 
deli  capital  of  the  world,  but 
San  Francisco  (the  Tenderloin, 
to  be  more  precise)  is  gaining  on  the 
"deli  capital"  at  a  rapid  pace.  So  you 
don't  have  to  look  any  further  than 
your  own  neighborhood  for  some  of  the 
best  ddis  in  the  dty. 

David's  Fine  Foods,  125  Hyde  St., 
more  than  lives  up  to  its  name.  David's 
was  unquestionably  my  favorite  Ten- 
derloin deli.  It  has  it  all — a  comfortable 
atmosphere,  friendly  and  efficient  serv- 
ice, great  food  and  great  prices. 

The  sandv^aches  are  large  enough  to 
be  a  complete  meal,  but  you  should 
save  room  for  one  of  their  fabulous 
salads — Ihey  have  30  different  kinds. 
And  for  $3.49,  you  can  get  a  lunch  spe- 
cial: a  sandwich  with  a  choice  of  soup 
or  salad. 

Plan  to  sit  down  and  eat  at  the  deli 
when  you  go  to  David's  rather  than 
taking  food  to  go  because  tables  under 
wooden  trellises  draped  with  hanging 
plants,  and  a  mountain  landscape  mural 
lend  a  hand  in  making  David's  Fme 
Foods  a  great  place. 

The  Garden  Juice  Bar,  10  Mason  St., 
is  very  popular  in  the  neighborhood  for 
its  frwh  ingredients  and  generous  por- 
tions. The  large  sandwiches  are  rea- 


Super  Burritos 
Tocos 

BEST  IN  TOWN 

Open  II  a.m.  -  midnlgfrt 
TXonday  -  Soturdaif 

JUST  TO  GO 
35  Mason  928-7782 


sonably  priced  and  tasty.  Most  custom- 
ers choose  to  order  their  food  to  go,  but 
there  is  seating  at  several  tables  and  a 
counter  in  the  back.  At  the  lunch  hour 
the  narrow  deli  bustles  with  activity  as 
the  staff  works  swiftly  and  cheerfully. 

Chicken  salad  on  rye,  pastrami  on 
whole  wheat — you  name  it.  You  can 
order  a  wide  range  of  fresh  lunch  meats 
for  sandwiches,  or  try  their  especially 
tasty  and  generous  homemade  spinach 
salad.  When  sandwiches  are  served  up, 
you'll  find  it  difficult  to  take  a  bite  be- 
cause if  s  so  loaded  with  food.  The  Juice 
Bar  also  serves  frozen  yogurt,  cookies, 
and  blended  fruit  drinks. 

At  Pan's  Deli,  842  Geary  St.,  a  steady 
flow  of  customers  is  conrunon  during 
midday  hours.  Construction  workers, 
auto  mechanics,  and  neighborhood 
residents  step  up  to  the  counter  of  this 
Iranian-owned  establishment  and  make 
their  selection  from  the  mouth-water- 
ing salads  and  lunches  that  include 
everything  from  corn  dogs  to  mor- 
tadella.  The  orders  are  prepared  with 
unbeatable  service  and  served  in  gener- 
ous portions.  Sandwiches  range  in  price 
from  $2  to  $3.75. 

A  Middle  Eastern  samovar  sits  in  the 
window,  and  Arabic  books  and  bags  of 
^ices  line  the  shelves. 

The  Turk  and  Larkin  DeU,  476  Turk 
St.,  is  popular  among  business  and 
government  workers  during  the  day, 
but  in  the  cverung,  you  will  find  many 
neighborhood  families  dining  at  this 
deli. 

The  prices  at  Turk  and  Larkin  are 
great  for  those  watching  their  budget. 
The  sandwiches  are  stadced  high  with 
ingredients  that  arc  fresh  daily,  and  run 
around  $2  to  $3.  Their  specialties  in- 
clude a  half  roast  chicken  with  salad  for 
$3.10  and  a  combination  sandwich  with 
three  kinds  of  meat  for  $3  45. 


Coffee 

RESTAURANT 


Eggs  Benedict  and  Eggs  Florentine-our  Speciality 
Chicken  Club  House 
Char-Broiled  Burgers 
Tri-Tip  Steak 

Espresso 
Irish  Coffee 
across  from  the  Hilton 


Ellis  at  Mason  St. 


441-2821 


Breakfast  *  Lunch  •  Dirmer 


Open  Daily 
6  a.m.  to  2  a.m. 


TRUE  BLUE  CAFE 


522  JONES  ^  SF  CA  94102  'S  415  885.2767 


Free  drug  counseling 

For  addicts  and  ex-addicts. 
Call  betweeen  6  p.m.  and  8  p.m. 
for  an  appointment. 

929-0358 


Pho©:  PhS  Head 

Pan's  Deli,  an  Iranian-owned  deli,  is  indicative  of  the  wide  variety  of  delis  in  the  Tenderloin. 


The  atmosphere  at  the  deli  is  relaxed, 
with  lots  of  plants  and  plenty  of  seating. 

Deli  Eats,  58  McAllister  St.,  offers  a 
wide  variety  of  American  and  Middle 
Eastern  foods.  The  service  is  very 
friendly  and  eager- to- please,  but  the 
dining  area,  tucked  in  back  of  the  deli, 
lacks  the  warmth  and  comfortable 
atmosphere  I  found  in  some  of  the  other 
Tenderloin  delis,  so  steer  for  the  win- 
dow tables.  But  the  gyros  and  baba 
ghanoosh  are  tasty  and  exotic,  as  well 
as  authentic,  and  the  falafel  is  made 
fresh  while  you  wait. 

The  food  is  moderately  priced,  but 
the  American  food  tends  to  be  a  bit 
bland  so  1  found  myself  reaching  for  the 
condiment  tray  to  spice  up  my  lunch. 

The  Larkin  Deli  Express,  452  Larkin 


St.,  carries  both  American  and  Middle 
Eastern  food.  They  serve  falafels  and 
pasta  salads  in  addition  to  the  usual 
array  of  sandwiches.  1  particularly  en- 
joyed the  roast  beef  and  swiss  sandwich 
when  I  went.  The  deli  has  the  look  of  a 
grocery  store,  vnth  its  racks  of  fruit  and 
snack  foods  located  directly  inside  the 
door. 

Law  students  and  businessmen  share 
the  open  and  airy  dining  area,  and  clas- 
sical music  plays  on  the  radio.  A  board 
announcing  the  daily  specials  hangs 
above  the  counter. 

The  sandwiches  are  small  in  com- 
parison to  other  delis  mentioned,  but 
with  a  side  order  of  one  of  their  salads, 
you  can  create  a  filling  and  enjoyable 
meal. 


VISUAL  &  PERFORMING  ARTISTS 

Show  Your  Stuff 
at  the 

TENDERLOIN  ARTS  FESTIVAL 

A  Block  Long  Street  Festival 
INTERESTED? 
SUBMIT  APPLICATIONS 
BY  MAY  25TH 

ARTS  FESTIVAL:  SATURDAY.  JULY  7TH 

Contact  Michael  Leonard 
AT  HOSPITALITY  HOUSE:  146  Leavenworth.  776-2102 


Homemade  Sjl«ds,  Soups 
Natural  Health  Drinld 


Mon.-Fri.  ^10  a  m.-4r)0  pm. 
Sat.  VXtO  M.m.-yjO  fkm. 

10  Mason 
781-a450 


Fmhiy  Squeezed  luicn 
Froien  ¥)gurt 
Oellcioul  DcMCfls 


Cappuccino*— BprcMO—Utte 


FACTS    ABOUT    A  LANDMARK 


'  Oid  S«a  FnncucD  lundnwt. 
"Steppuf  Itao  Joe's  b 
$4Bppin(  Uno  The 
San  Fnocuco  Of 
The  MTt  A  M)  tr 
*  Bigfcs  Hxmburfcr 
Thii  SidcOf  Tottv 


•  Olden  WuBi  This  Side  of  Medfcan 
(SenousI)'.  So«ne  Of  Our  Staff 
Have  Been  With  Ui  -U)  Yesn. 
Avenge  Yean  Wortol 
Ii  About  20). 
•  Bioesi  Plate  of 
SpafheOi  This 
Side  at  Rotna 


•  LaK  Siftt  Dining 
Spot  For  The  Big 

Of  The  Wi  To  The 
Thc«er.tDen  Of  Today. 


SINCE  mi 
AT  WTAVLOR 
(New  Theater 
fUMiAJnioa  Souarc) 
SAMF1UNCISC0 
(«5>T7*-«Tr 
HOimS:  Mh30  AM  1h  Ii30  AM 
SEVEN  DAYS 


P.5.  Meet  Ibu  At  Joe's  Before  Or  After  The  5W 
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Noodle  Soup  Shops  Provide  a 
Taste  of  Old  Saigon's  Culture 


by  Joe  Tran 

Vietnamese  cuisine  is  known  for 
its  imperial  rolls,  lemon  grass 
chicken,  or  hoi  and  sour  soup. 
But  the  real  heart  of  Vietnamese  cook- 
ing is  the  noodle  soups — or  phos — 
which  arc  delicious  soups  made  with 
flat  rice  noodles  that  come  in  about  20 
varieties. 

In  the  Tenderloin,  as  in  other  conv 
munities  where  Vietnamese  refugees 
have  settled,  eateries  that  sell  these 
soups  have  sprouted  up  to  bring  this 
national  dish  of  Vietnam  to  America. 

In  Vietnam,  this  steaming  bowl  of 
soup  can  be  purchased  at  strcetsidc 
stands  in  the  dty  or  countryside.  In  the 
cities,  cart  peddlers  sell  the  soup  to 
theatergoers  and  others  as  late  night 
snacks.  The  meal  is  popular  anytime  of 
day — breakfast,  lunch,  or  dinner. 

Here  in  the  Tenderloin,  pho  restau- 
rants have  emerged  as  popular  spots 
for  the  Vietnamese  community  to  con- 
gregate, as  well  as  for  adventurous 
diners  of  any  ethnicity  seeking  to  ex- 
pand their  culinary  sophisticaHon. 

The  soup>s,  made  from  rich  home- 
made broth  of  beef  or  chicken,  range  in 
price  from  $3.50  to  $4.50  and  come 
topped  with  a  choice  of  meatballs,  tripe, 
brisket,  beef,  or  chicken.  Garnishes  are 
usually  served  with  phos  to  enhance  the 
soups'  flavor  with  ihc  varied  tastes  of 
bean  sprouts,  lime,  green  and  white 
onions,  mint,  sliced  green  peppers,  and 
cilantro  leaves. 

The  classic  pho  includes  rare  steak, 
which  is  stirred  into  the  rice  noodles 
and  broth  and  cooked  in  front  of  cus- 
lomere.  "My  special  pho  order  is  pho  iai 
khong  hanh.  rare  sliced  beef  without 
onion,"  said  Carla  West,  a  frequent 
customer  at  restaurants  where  phoe  are 
served.  West  said  she  likes  this  dish 
because  the  beef  is  tender,  delicious 
and  juicy. 

From  what  can  be  a  daunting  list  of 
choices,  Vietnamese  customers  choose 
loppings  for  their  soups  by  considering 
taste  and  texture  as  well  as  health  con- 


Photo;  Phil  Head 
Pho  restaurants  are  an  excellent  place  to  get 
a  taste  of  the  cuisine  and  culture  of  Vietnam. 
Phos  are  noodle  soups  garnished  wtth  many 
different  ingredients,  tailored  to  the 
individual's  tastes  and  desires. 

cerns.  For  a  sticky  consistency,  one 
would  order  tendon;  for  a  chewy  tex- 
ture, tripe,  flank,  or  brisket.  The  Viet- 
namese also  pick  loppings  as  tonics.  To 
enrich  the  mind,  one  eats  brain,  and 
correspondingly,  one  eats  heart,  giz- 
zard, or  tendon  for  ailments  afflicting 
those  parts  of  the  body. 

Tho  Do,  a  field  representative  for 
Local  2,  recommends  that  westerners 
wary  of  tripe  or  tendon  should  sample 
her  favorite  pho:  Pho  Tai  Chin,  which  is 
beef  brisquet  with  thin  slices  of  rare  beef 
on  top.  "It's  very  basic  but  at  the  same 
time  very  tasty,"  Do  said. 

Pfws  have  proven  so  popular  that  pho 
business  chains  have  taken  hold  world- 
v/ide,  from  Canada  to  the  U.S.,  Austra- 
lia, and  many  large  cities  in  Europe. 


But  you  don't  have  to  go  far  to  taste 
this  essential  part  of  Vietnamese  cul- 
ture and  cuiane.  The  Thang  Long  res- 
taurant at  500  Larkin  St.  (at  the  comer 
of  Turk  Street)  offers  some  of  the  best 
beef  and  chicken  phos.  The  Pacific 


(Thai  Binh  Duong)  restaurants — one  at 
337  Jones  St.,  and  another  at  607  Larkin 
St. — arc  especially  good  for  duck.  The 
Pho  Xc  Luo,  425  Ellis  St.  (at  Jones  Street) 
is  the  place  to  go  for  rare  sliced  beef  pho  or 
barbecue  ncxxllcs. 


Free  Meals  in  the  Central  City 


Glide  Church, 

330  ElUs  SL,  441-6501 

Breakfast  from  8  to  9  a.m..  Lunch 

from  noon  to  1  p.m..  Dinner  from  4 

to  5  p.m.  daily,  Sal.  and  Sun.  bag 

dinners  to  go  given  out  after  lunch. 


Hospitality  House  Youth  Center, 
146  Leavenworth  SL,  776-2102 
Lunch  Monday  thru  Friday  at  noon 
for  youth  under  age  20. 


St  Anthony's  Dirung  Room 
45  Jones  SL  (near  Golden  Gate  Ave.) 
Lunch  served  seven  days  a  week 
(10  a.m.  to  1230  p.m.) 


Food  Not  Bombs 
Civic  Center  Plaza.  330-5030. 
Vegetarian  meals  Wednesdays 
to  Sundays  (7-730  p.m.); 
Tuesdays  noon  to  4p.m. 


AQUARIUM  CENTER 

758-764  Geary  St 
San  Francisco 

•  Tropical.  Marine  &  Gold  Fish 
Design  &  Installation  Large  Tanks  &  Ponds 
Wot  Dry  Systems 
Restaurant  Crab  &  Lobster  Tanks 
Professional  &  Hobbyist  Supply 
Great  Low  Reasonable  Pnces 


20  X  OFF  SUPPLIES  - 10  X  OFF  FISH  i  TANKS 


r 


5-Pieces 
Chicken  Only 

$^99 

at 

Kentucky  Fried  Chicken; 

•  5  pieces  of  the  Colonel's  Original  Recipes 
or  Extra  Tasty  crispy~  chicken. 
Offer  good  only  with  presentation  of  this  ad. 


L. 


691  EDDY  St 
at  Polk 

673-2641 


Sun.  -  Thur. 
10  a.m.  - 11  p.m. 

Fri.  -  Sat. 
10a.m.  - 12  p.m 


J 


Census 

'90 


Full  and  Part-Time  Jobs  Now! 

The  U.S.  Census  Bureau  is  looking  for  temporary  workers  to 
conduct  on-the-spot  interviews.  The  job  lasts  up  to  eight  weeks, 
the  hours  are  flexible,  and  the  pay  is  $7.50  per  hour.  No  loss  of 
benefits  for  AFEXD/Food  Stamp  recipients. 

If  you  are  at  least  18  years  old,  or  a  high  school  senior,  call  597- 
7521  or  597-7502  or  your  nearest  Bay  Area  Census  Office.  An 
equal  opportunity  employer. 


CENSUS  '90 

It  Pays  To  Get  The  Facts 
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Roads  to  Southeast  Asian  Cuisine  Converge 
In  the  TL:  Tasty  Meals  at  Our  Doorstep 


by  Keiko  Ohnuma 

Where  but  in  the  enterprising, 
multi-cultural  Tenderloin  can 
you  eat  a  hot,  delicious  meal 
from  a  different  foreign  city  every  day 
of  the  week  for  less  than  five  bucks  a 
pop? 

Following  are  some  of  my  personal 
favorites  clustered  around  Larkin  and 
Ellis  streets,  but  the  fact  is,  you  can't  go 
wrong  in  any  small,  cheap  restaurant 
serving  Southeast  Asian  food  in  the 
Tenderloin. 

Although  the  flavors  of  the  cuisine 
from  Southeast  Asian  countries  are 
similar,  there  are  distinctions.  Vietnanv 
ese  cooking  mixes  salty  and  sour  foods 
and  bom^ws  heavily  from  French  and 
Chinese  cooking  traditions.  Ingredients 
arc  stir  fried,  Chinese-style,  and  then 
covered  with  rich  sauces  reminiscent  of 
French  cooking.  Vietnamese  dishes,  like 
French,  contain  a  lot  of  garlic,  onions 
and  shallots.  ' 

Thai  food  emphasizes  chili  and  sour 
flavors,  and  Camtxxiian  cooking  tends 
to  be  ampler,  not  so  spicy,  bringing  out 
the  subtle  flavors  of  lemon  grass,  basil, 
mint,  and  garlic. 

In  the  Tenderloin,  Vietnamese  places 
tend  to  be  reliably  good  and  (truth  be 
told)  quite  similar,  so  you  can  pretty 
much  count  on  the  imperial  roll  rice 
noodle  at  one  place  to  look  like  it  does  at 
another.  Typical  Vietnamese  lunch  fare, 
albeit  tastier  than  most,  can  be  sampled 
in  a  clean,  modem  environment  such  as 
at  the  Larkin  Restaurant,  500  Larkin  St. 
at  the  comer  of  Turk.  This  French  deli 
look-alike  serves  burgers  and  sand- 
wiches alongside  Vietnamese  lunch 
specials  such  as  charbroiled  chicken, 
beef,  or  pork  on  rice  with  salad  greens, 
soup,  and  soda  for  $3.95.  TTie  soup  isn't 
just  a  freebie — it's  actually  quite  good, 
while  the  salads  come  writh  fresh  ctlan- 
tro.  (Western  breakfasts  are  a  deal,  too.) 

If  you're  new  to  Vietnamese  food, 
check  out  the  color  photos  of  every  dish 
on  the  menu  at  Nhu's  at  581  Eddy  St. 
This  cozy,  friendly  place  is  everyone's 
find,  so  limit  your  lunchtime  compan- 
ions to  two  or  three  or  you  may  have  to 
wait  for  a  table.  I  especially  like  their 
clay  pot  dishes,  which  are  very  warm 
and  satisfying  once  you've  consunwd 
your  quota  of  imperial  rolls. 

An  extensive  menu  awaits  you  at  the 
Vietnam  n  on  the  comer  of  Larkin  and 
Ellis — nearly  200  items,  nwst  of  them 
costing  $350  to  $450.  Stan  Sesser  of  the 
Chromck  raved  about  this  place,  and  I 
must  admit  I  come  here  more  often  than 
anywhere  else  in  the  neighborhood. 
That's  not  only  because  there  are  so 
many  intriguing  Vietnamese  dishes  to 
try,  but  also  because  of  the  Oinatown- 
quality  Chinese  food,  which  is  not  easy 
to  find  in  these  parts.  Try  any  of  the 
duck  dishes,  or  follow  Sesser's  advice 


and  sample  goat,  eel,  squab,  quail,  or 
turtle  delights.  Popular  as  it  is,  Vietnam 
11  al^rays  gets  you  a  seat  at  lunchtime, 
and  fast. 

My  recommerxiation  for  a  place  that 
serves  both  Vietnamese  and  Thai  food 
is  the  little  cafe  Kim  Tuyen  at  710  Polk 
St.  near  Eddy  Street.  Their  handful  of  $3 
to  $4  rice  plates  featuring  chicken,  pork, 
beef,  prawns,  or  calamari  are  basic,  but 
made  fresh  to  order.  The  atmosphere  is 
a  big  draw — always  laid-t>ack  and  cas- 
ual, wnth  no  crowds  or  hustle. 

Also  on  my  Vietnamcse<rhinese  list 
is  the  tiny,  easily  overlooked  Hai  Ky  Mi 
Gia  at  707  Ellis  St.,  unsurpassed  for 
soup — which  is  all  the/ve  got.  Don't  be 
confused  by  the  menu:  All  these  savory 
broths  come  with  a  choice  of  either 
Vietnamese  rice  noodles  (ho  fun)  or 
yellow  Chinese  egg  noodles,  in  wide  or 
thin  styles — perfect  for  those  days  when 
nothing  but  a  knockout  soup  will  do.  At 
$3.25  to  $3.75,  ifs  a  perfectly  satisfying 


Here  are  three  Southeast  Asian  recipes 
that  y3M  can  prepare  at  home  using  simple 
kitchen  tools  and  ingredients  readily  found 
on  the  shelves  at  your  local  market,  or  at  arty 
other  Asian  market  in  the  nei^borhood. 

Cambodian 

Cucumber  Salad  with  Chicken 

Serves  4^ 

Ingredients: 

2  medium  cucumbers 

1  whole  chicken  breast 

4  Tbsp  peanut  butter 

5-6  Tbsp  cold  water 

1  Tbsp  sesame  seed  oil  (any  Asian  brand) 

Method: 

1.  Simmer  chicken  breast  in  about  1/4 
cup  water  in  a  sauce  pan  on  low  heat — 
about  10-15  minutes  or  until  tender. 

2.  Cool  and  shred  with  fingers  (desir- 
aWe  to  remove  ^n). 

3.  Peel  cucumbers.  Split  down  the 
middle,  hollow  out  and  remove  the 
seeds.  Cut  diagor^ly  in  1/4-irKh  slices. 

4.  Mix  the  peanut  butter  with  the  cold 
water  to  form  a  smooth  paste.  Add  the 
sesame  seed  oil  and  mix  together. 

5.  When  time  to  serve,  mix  the  chicken, 
cucumbers  arxi  peanut  butter  mixture. 
Serve  cold. 

Note:  To  add  texture  you  can  garnish  with 
chapped  roasted  peanuts. 
Delicious  dish  as  a  leftover. 


lunch,  and  you  can  spice  it  as  you  like 
with  the  array  of  condiments  on  the 
table.  Not  too  comfortable  a  spot  for 
claustrophobes,  but  your  follow  diners 
are  friendly. 

Also  tiny — and  well  worth  it — is  one 
of  the  few  standout  Thai  restaurants  in 
the  neighborhood,  the  Mali  Thai  near 
Larkin  and  Ellis  streets.  Although  the 
33  menu  items  don't  venture  beyond 
the  standard — curries,  spicy  tom  yam 
soup,  lemon-grass  chicken — the  qual- 
ity here  is  as  gpod  as  many  places  charg- 
ing half  again  as  much  as  the  $350  to 
$3.75  you'll  pay  for  most  dishes.  There's 
no  sldmping  on  ingredients  either,  as 
many  have  discovered.  Popular  and 
seating  less  than  20,  Mali  Thai  is  not  for 
a  day  when  you're  rushed. 

Oddly  enough,  if  it's  Cambodian 
food  you're  after,  there's  still  orJy  one 
choice  in  the  Tenderloin:  the  Phnom 
Penh  at  631  Larkin  St.,  one  of  the  win- 
ners of  this  year's  Favorite  Tenderloin 


Lao  Mien 

Chicken  with  Broccoli 

Serves  3-4 

Ingredients: 

1  whole  chicken  leg  (thigh  and  drum- 
stick) 

1  medium  head  of  broccoli 

2  cloves  garlic 

2  tsp  soy  sauoe 

3  tsp  cooking  oil 

1  hot  green  pepper 
a  pirKh  of  salt  to  taste 

Method: 

1.  Wash  and  cut  chicken  into  small 
pieces.  You  can  keep  the  skin  on  if  you 
like. 

2.  Cut  broccoli  into  small  flowerettes, 
wash  and  drain. 

3.  Smash  tfw  gariic  and  chop. 

4.  Cut  the  hot  green  pepper  into  fourths 
lengthwise.  Remove  seeds  to  reduce 
spiciness. 

5.  Heat  the  oil  in  the  wok  or  frying  pan. 

6.  Add  the  chopped  garlic  and  chicken 
pieces.  Stir  once  or  twice  and  cover. 
Cook  for  about  8-10  minutes  on  me- 
dium-high heat,  till  chicken  is  almost 
done. 

7.  Add  the  broccoli  and  hot  green  pep- 
per. Cook  for  1-2  minutes. 

8.  Add  the  soy  sauce. 

9.  Stir  fry  for  a  minute  and  serve  hot 
with  steamed  rice. 


Subscribe  to  the  Times  ! 
Call  776-0700 


Restaurant  Contest.  A  favorite  since  it 
opened  in  1985,  this  classy  joint  (with 
wine  list)  may  be  more  suitable  for 
widening  the  culinary  horizons  of  a 
visiting  relative  than  grabbing  a  quick 
lunch.  It's  one  of  the  few  places  on  the 
street  to  get  steamed  or  pan-fried  fish. 
Lunch  specials  range  from  $3.95  to  $4.95; 
dinner  prices  arc  $6.75  to  $9.75. 

Now  for  the  good  sport  who  har- 
bors, underneath  that  multi-ethnic  San 
Francisco  exterior,  an  occasional  crav- 
ing for  ham-and-swiss,  bear  in  mind 
that  many  Vietnamese  cafes  in  the  area 
provide  Western  sandwiches  on  banh 
mi — French  bread — for  a  fraction  of  the 
price  you'd  pay  downtov^m.  Look  for 
signs  that  advertise  this  bread. 

Finally,  I  like  nothing  better  to  round 
out  an  Asian  meal  than  one  of  those 
chewy  sesame  seed  balls  filled  with 
sweet  bean  (35  cents  at  the  market  across 
from  Hai  Ky  Mi  Gia),  but  you  may 
prefer  to  stick  a  sweet  American  ending 
on  your  lunch  with  a  cup  of  coffee  and 
Western-style  pastry  from  the  Cambo- 
dian baker  near  Larkin  and  CXFam^ll. 

Chinese  Vietnamese 
Soy  Sauce  Fish 
Serves  4 

Ingredients: 

1  mcdiumd  l/4tol  1/2 pounds) whole 
fish — sea  bass,  perch  or  halibut 
t/2  cup  cooking  oil 

1  inch  piece  ginger  root 
5  green  onions 

1/3  cup  bamboo  shoots 
1/3  cup  black  mushrooms 
5  Tbsp  soy  sauce 

2  Tbsp  light  brown  sugar 
3/4  cup  water 

Method: 

1.  Scale  whole  fish  thoroughly  and  clean 
inside  cavity.  Leave  head  and  tail.  "Rinse 
in  cold  water  and  dry  inside  and  out 
with  a  paper  tewel. 

2.  Score  along  the  backbone,  on  each 
side,  2-3  diagonal  cuts. 

3.  Slice  the  banrtboo  shoots.  Cut  the  green 
onions  into  2-inch  long  pieces.  Soak 
and  soften  the  black  mushrooms  and 
slice  them. 

4.  Heat  oil  in  hot  wok. 

5.  Peel,  clean  and  slice  the  ginger  and 
add  to  the  hot  oil. 

6.  Gentiy  place  the  whole  fish  in  wok 
ar>d  fry  over  n^Kiium  heat  for  about  2- 

3  minutes  on  each  side.  Cover  to  pre- 
vent splashing. 

7.  Add  vegetables  to  wok.  Cook  till  fish 
is  golden  brown. 

8.  Skim  off  any  extra  oil.  Add  the  soy 
sauce,  sugar,  and  water  and  bring  to  a 
boil.  Increase  heat  and  cook  uncovered 
till  only  about  1/2  cup  liquid  remains. 

9.  Serve  hot  on  a  large  plate  with  the 
sauce  poured  over  and  around  it. 
Note:  Serve  hot  as  a  main  dish,  or  cold  as  a 
side  dish  or  appetizer.  Traditionally  the  fish 
is  cooked  whole  but  you  may  remove  head 
and  taU  if  desired. 


The  virus  that  causes  AIDS,  called  HIV,  affects  all  people 
Black.  White,  Latino,  Asian/Pacific  Islander,  and  American  Indian 

IF  YOU  ARE  WORRIED  ABOUT  HAVING  HIV 
CONSIDER  TAKING  THE  TEST 

HIV  TEST 


FREE  AND  ANONYMOUS 


CALL  FOR  AN  APPOINTMENT  -  NO  NAMES  TAKEN 

(415)  621-4858 

il  you  have  ever  had  sex  without  a  IV  drug  needles,  you  are  at  risk  for  HIV 
condom  (with  men  or  women.  It  you  have  HIV.  the  sooner  you  find  out 
straight  or  gay),  or  have  shared     and  get  treatment,  the  better. 


A  message  from  ih«  AIDS  Health  Proieci.  Univ  ot  Calitofnia  San  Fianctsco 
HIV  Anonymous  Test  Siles  a'e  (unfled  Of  Ihe  SF  Dept  o(  Public  Health  AIDS  Ollice 


MO  MAGAZINE  ^ 


OAKLAND 

SAN  FRANCISCO 


Merchants,  Landlords,  Restauranteurs! 
Expand  Your  Business  in  the  Vietnamese  Community! 
Reach  Thousands  of  Potential  Customers 
Advertise  in  Mo  Magazine 
San  Francisco's  and  Oakland's  only 
weekly  free  Vietnamese  language  magazine. 

Call  us  now  at:  Advertise  for: 

y  41  '>-fi7'^  ft1 1  ^       *  ^^^^  *  Apartments 

*n:>-bM-bn5       .Restaurants  -Services 

774  Geary  BIvd./Hyde  San  Francisco,  CA  94109 


A  Do-It-Yourseli  Guide  to 
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Spring  in  the  Tenderloin:  Community  Spirit  Blossoms 


April  was  an  action-packed 
month  of  fun  and  festi- 
vals in  the  Tenderloin. 
The  Lao  and  Cambodian  com- 
munities celebrated  their  New 
Year  with  a  community-wide 
Spring  Festival  in  Boeddeker 
Park.  On  Easter  Sunday,  Glide 
Church  sponsored  an  Easter  pa- 
rade and  egg  hunt  in  the  park, 
followed  the  week  after  by  the 
third  annual  Tenderloin  Walk- 
athon. 


Shown  above,  are  scenes  from  the  after- 
walk  street  fair  on  April  22  on  Leavenworth 
Street,  where  Henry  Cabarrus  and  his 
son  Al  (top),  armed  with  paintbrushes, 
did  their  best  to  brighten  the  blacktop. 


Photo:  Phi  Head 


PhoBJ,  Beth  Richardson 


Italian  Food 

zuoidd  (iJ^  to  tfianJii 
tfie  readers  of 
nJie  Tendertoin  Hmes 

for  sekcting 
*    LittCe  Ofenry's 
as  one  of  the  1990  unnners  of  the 
favorite  ^taurant  Contest. 


Delicious  Italian  Pasta,  Veals. 
Chicken  and  Seafood! 

TJy  our 
Fettuclne  Delia  Casa 
Tortelllnl  Alfredo 
Veal  Marsala 
and 

Chicken  Cacclatore 


955  Larkin  Street 
776-1757 


FOOD  TO  GO 


11  a.m.- 10  p.m. 
7  Days  a  Week 


Visit  our  new  restaurant: 
Original  Henry's 

at  3339  Stelner. 
673-4407 

Ask  aixfui  reserving  our  banquet  rxjom  for  60  peop^. 


POETRY&  PROSE 


YOU  ARE  A  GRINGO 

You  are  a  gringo 

This  made  him  angry.  He  talked 

for  hours  o(  impoverishment,  of 

wisdom,  ot  those  whose  ass 

belonged  with  fenced  cattle, 

ot  those  intellectuals  who  hung  themselves 

down  on  stainvells  waibng  to  walk  up 

humanities  back  ot  pride 

he  was  low  on  these  wailing  to  stay  saying, 

you  pay  no  taxes,  you  have  never  worked  hard 

you  are  winos  who  do  not  even  dnnk 

anymore,  you  lie  there  and  shudder 

in  memory  with  your  mouth  gaping  open, 

ar>d  your  youth  on  your  face  without  happiness. 

as  slumbering  down  on  one  arm 

you  wall  to  be  tokj  to  stand  up 

Your  minds  of  pregnancy  cannot  give  birth 

because  the  foetus  ot  thought  is  a  sttllbom. 

Emotions  are  gnngo  emotions 

He  is  one  tfiinJ  gnngo.  two  thirds  spantsh 

mexican.  his  life  is  horrible  to  himself; 

and  those  tiny  coins  he  clanks  together  are 

his  symbols  of  mental  wealth,  they  are  nothing 

to  him  except  problems  of  drink,  it  these  men 

are  so  important  where  is  their  money; 

this  outtoud  where  nobody  can  hear,  except 

a  group  ot  terribly  silent  men.  who  do 

not  care  enough,  him  they  seem  to  like: 

a  man  standing  in  a  comer  with  a  smile 

of  minonty  understanding  on  his  face 

calls  out  to  him  his  first  name. 

—Jerry  David  Miley 


SUPPRESSION 

The  law  of  gravity 
Cannot  be  put  down 
By  human  activities. 
The  supressed  truth. 
Like  air  pushed 
Deep  under  water, 
ts  sure  to 
Bubble  its  way 
To  the  surface 
Cause,  the  future 
Betongs  to  TRUTH. 
So  the  surest  way. 
To  overcome  hghl 
Is  to  stay  blind 


MANIC 

I  want  to  explain  it  to  you  all. 
I  was  in  the  hospital  last  week 
and  I  have  a  bad  work  record 
because  of  being  in  the  hospital 
about  once  a  year  for  the  last 
fifteen  years  and  it  was  not 
on  purpose — it  was  frighteningly 
natural  Sometimes  I  don't  even 
remember  what  I  was  doing  around 
that  time  or  in  that  time  I 
mean  I  forgot  my  phone  number, 
gave  away  my  shoes  (two  left- 
tooted  ones)  I  could  barely 
rememt>er  my  name  I  mean,  that's 
all  I  could  remember  I  couldn't 
find  my  house  on  which  block  or 
remember  my  roomate  had  gone  to 
Japan  with  his  new  little  family. 
And  did  I  stay  in  Safeway  all 
day  to  keep  warm?  (Not  having 
been  able  to  find  my  keys,  door ) 

— Marsha  Campbell 


THE  LAND  BETWEEN  TWO  RIVERS 

has  survived 

as  have  its  tribes 

still  wandering 

from  well  to  well 

no  longer  worshipping 

sand-bearing  winds 

eanh- splitting  sun 

dissolving  rain 

moon,  power  of  the  rivers 

bare  mountains 
stony  deserts 
l>ar1ey  fields 
palm  groves 
reed  thickets 
mud  flats 

shepherds 

still  graze  sheep  and  goats 
peasants  remain  in  the  plain 
their  houses  made  of  mud 
fishermen  in  the  marshes 
dwelling  in  reed  huts 


COLORS 

What  feeling  is  there 
When  Blue  turns  lo  bright 
How  warm  is  the  glow 
As  Yellow  turns  White 

Smiles  come  in  colors 
This  I  know  to  be  true 
So  tell  me  what  colors 
Should  be  alloted  to  you 

—Michael  C.  McCarthy 


BLACK  STONE  BLOOD 

Vietnam 

But  with  a  different  language 
Instead  of  heroin 
they  speak  Cocaine 
Death  with  a  Latin  accent 
In  El  Salvador 
Poliljcs,  Drugs,  Uves 
All  tor  Sale 
In  El  Salvador 

—Michael  C.  McCarthy 


CRACK  RESIDUALS 

As  I  straighten  a  curve 
To  observe  present  space 
Thoughts  come  to  me  saying 
Get  out  of  this  place 
I  perceive  aack  residuals 
Running  their  face 
Trying  to  get  answers 
from  blank  open  space 

—Michael  C.  McCarthy 


HONEY  - 

Well,  Honey  I 
haven't  drank 
in  three  days 
I  feel  good 
so  it  pays 
I'm  not  even 
in  a  daze 


FEAR 

Moonstone  Blue  Honzons. 
Reaching  tor  my  tears. 
As  the  walls  ot  my  room, 
echo  dreams  of  love. 
Sharply  rounded  colors. 
Contrasting  all  the  years, 
Winter  Summer  hues, 
Blending  feelings  from  above, 
Brazen  Sculptures. 
Towering  unknown  fears, 
Endless  Beginnings. 
Ot  things  I  once  strove  for. 
As  emotions  lie  suspended. 
Pending  judgment  from  our  peers. 
Pleadings  lo  the  jury, 
Sometimes  falling  on  deat  ears 

—Michael  C  McCarthy 


OPAL  SKIES 

Wings  of  motion 

Across  Blue  Sunday  Bay. 

Slipstreams 

cast  against  a  stark  gray  canopy. 

Viet  methadone  Veis 

searching  the  lands  for  their  plan — 

Drums  on  the  water 
Rhythm  in  the  air 

Pretty  ladies  moving  on  their  feel- 
Sky.  Sea.  Sand 
the  sun  touches  me. 

— Michael  C.  McCarthy 


IN  THE  TENDERLOIN 

San  Franciscans 
Unliken  people 
In  a  nether  reality  world 
living  life  for  the  moment 
en)oying  the  passage  of 
onetimes  sometimes 
very  sub-dude 

Words  have  double  meaning 
Sometimes  double  standards 
Some  people  shake  fists 
Others  shake  hands 
But  people  do  share 
And  lite  goes  on  and  on 
In  the  Tenderfoin 


—Antony  A.  Aiya-oba 


—Hillary  Packard 


— Moses  Hopkir}s 


—MKhaelC.  McCarthy 


Classifieds 


I  EMPLOYMENT 

FlIMn  Position  Available:  Position 
available  at  Francis  of  Assisi  Evening 
Meals  Program.  3:30-7:00  p.m..  Monday 
through  Friday.  A  position  in  the  kitchen, 
setting  up  to  serve,  serving  in  dining 
room,  keeping  inventory  of  items  and 
clean-up.  Prefer  English  and  Spanish 
speaker  and  a  willingness  to  be  sen- 
sitive to  seniors*  needs.  $4.64  per  hour. 
Call  Rosario  at  621-4092.  10-4  p.m. 
Jobs  for  Older  Workers  55+:  The 
Senior  Community  Center  is  a  private, 
nonprofit  organization  that  provides 
vocational  evaluation,  training  and 
employment  services  to  disabled  men 
and  women  of  employable  age.  If  you 
are  a  disabled,  economically  disad- 
vantaged S.F.  resident,  you  may  be 
eligible  for  clerical  training.  For  more 
information,  call  SF  Center.  18  Tenth 
St.,  SF.  CA.  and  ask  for  Marsha  Cohen. 
(415)  431-9200. 

Co-director  Needed:  A  grass-roots, 
spiritually  based  learning/resource 
center  in  the  Tenderloin  needs  an 
applicant  experienced  with  liberation 
theology,  group  facilitation,  admini- 
stration, public  relations.  Macintosh, 
writing,  fund-raising,  recruiting  volun- 
teers, and  consensus.  35  hrs./wk.. 
$17,290  plus  benefits.  Resume/cover 
letter  by  5/1 5  to  TREC,  1 35  Golden  Gate 
Ave.,  S.F..  CA  94102.  EOE.  (415)  558- 
8759. 


I  WORK  WANTED 

Word  Processing:  Prompt,  reliable. 
7  years'  experience.  Call  821-1689. 
Landlords — Tenants:  Studio  and 
apartment  prep  and  painting.  Local 
Tenderloin  painter,  excellent  ref- 
erences. Quality  work.  Rejuvenate  your 
space.  Low  rates.  Call  nights  after  8:00 
928-6978. 


I  BULLETIN  BOARD 
HELP!  Jacquie  Hansen— alias  the 
Rubber  Woman — now  organizer  at  the 
North  of  Market  Planning  Coalition, 
desperately  needs  a  day  parking  space 
for  my  motorcycle.  Please  call  me  at 
474-2164.  Thanks. 


San  Francisco  Women  Against 
Rape:  Free  confidential  services.  24 
hour  hotline;  in-person  counseling; 
support  groups;  advocacy  with  the 
police  and  couns;  prevention  education. 
Call  647-RAPE. 

Volunteers  Wanted:  Project  One- 
to-One,  a  volunteer  program  which  pro- 
vides peer  support  and  social/recre- 
ational activities  to  homebound  seniors, 
is  looking  for  volunteers  who  are  50 
years  or  older  and  are  interested  in 
working  with  seniors.  Call  Kate  James. 
665-4100.  ext.  241.  for  info. 

HIV  Day  Services:  CONTINUUM  is 
currently  operating  a  free  recreation  pro- 
gram for  those  who  have  AIDS  or  ARC. 
The  program  provides  a  variety  of 
services  including  social  activities,  an 
art  studio,  health  care  updates, 
classes,  and  support  groups.  Call  241- 
5500  for  info. 

Volunteers  Needed  for  AIDS 
Treatment  Study:  UCSF  is  seeking 
volunteers  for  a  new  study  comparing 
AZT  and  ddC  treatment  in  patients  with 
AIDS  or  severe  ARC  who  have  been  on 
AZT  therapy  for  at  least  a  year. 
Volunteers  also  needed  for  an  ongoing 
study  comparing  ddC  and  AZT  as  initial 
therapy  for  AIDS  or  ARC.  Call  Bill 
Stanton.  221-4810.  ext.  3224.  for  info. 

Mother's  Day  Drive:  The  UCSF 
Women's  Resource  Center  is  collecting 
donations  of  baby-care  items  and  mone- 
tary contributions  through  May  10  to  be 
distributed  to  the  Mandela  House  and 
Keller  House,  two  residence  homes  for 
pregnant,  drug-addicted  women  and 
their  infants,  on  Mother's  Day,  May  13. 
Call  476-5836  for  info. 

Volunteers  Needed  tor  Prostate 
Study:  The  VA  Medical  Center  is 
seeking  volunteers  aged  50-75  with 
benign  prostatic  hyperplasia  for  treat- 
ment with  a  promising  drug  to  relieve 
enlarged-prostate  symptoms  without 
surgery.  All  study-related  medical  care 
is  free  and  patients  will  receive  the  drug 
at  no  charge  as  long  as  symptomatic 
relief  persists.  Call  476-8800  or  750- 
2103  for  Info. 


Volunteers  Needed:  The  Com- 
munity Board  Program,  a  local  nonprofit 
conflict  resolution  program,  is  seeking 
volunteers,  particularly  those  with 
bilingual  skills,  to  train  in  conciliation, 
case  development,  outreach,  and  re- 
lated skills.  The  training  takes  place 
over  four  Saturdays.  May  12-June  9  at 
the  Third  Baptist  Church.  1399 
McAllister  St.  Call  239-6100  for  info. 

I  PROFESSIONAL  SERVICES 
Wanted:  Legal  Contingency  Attorney 
for  California  Crime  Victim  Compensa- 


tion Hearing  Representative.  Percent 
Share  Basis.  Contact  David  Anthony 
Fallon,  P.O.  Box  191173.  SF,  CA 
94119-1173. 


I  INSTRUCTION 

Wanted:  Vietnamese  study  thesis 
needs  information,  documentation,  illus- 
trations, retired  practitioner  A+,  on  Duo 
B  N  G.  English.  French,  Italian  spoken. 
Write:  C.  Shuts,  201  Leavenworth  St.. 
#607.  SF.  CA  94102. 


TENDERLOIN  TIMES 
CLASSIFIED  ADS 

Rates:  Classifieds  cost  $5  for 
25  words  or  less  and  S4  for 
each  oddftior^ol  25  v^ords  or 
portion  thiereof . 

Coll  776-07(X)  or  send  your  ad 

copy  to  Tenderfoin  Times 
Classffleds,  25  Taylor  St.  #718, 
S.F.,CA,  94102 


RECONDITIONED 
T.V.  &  VCR 

20%  ott  recondilioned  items  if 
you  live  in  [he  Tenderloin. 

RCA  19"  $129 

RCA  VCR  $139 

Phones  and  Accessories 
and  more!! 
DOWNTOWN  TV 
778  Geary  St.  771-4100 


West  Bay  Law  Collective 


A  Law  Firm  That  Specializes  In 
TENANTS'  RIGHTS 


2017  Mission  St.,  Suite  300 
San  Francisco,  CA  94110 
(415)  621-0438 


FVENTS/ARTS 
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TL  Residents  and  Activists 
Honored  by  S.F.  Foundation 


by  R.  V.  Scheide 

It  was  a  lough  nut  to  crack,  but  from 
the  many  community  activists  thai 
serve  the  Tenderloin,  the  Koshland 
Committee  somehow  managed  to  nar- 
row it  down  to  12  people  that  epitomize 
what  community  service  is  all  about. 

The  purpose  was  this  year's  Daniel 
E.  Koshland  Civic  Unity  Awards,  which 
the  San  Francisco  Foundation  presented 
to  the  12  finalists  at  the  Commonwealth 
Qub  on  April  11.  The  award  recognizes 
individuals  who  have  shown  a  sus- 
tained commitment  in  serving  their 
particular  communities,  and  the  neigh- 
borhood chosen  this  year  was  the  Ten- 
derloin. Each  awardee  received  a  $1,000 
personal  award,  and  an  annual  $5,000 
for  five  years  to  contribute  to  the  non- 
profit organizations  of  his  or  her  choice. 

The  selection  process  involved  inter- 
viewing Tenderloin  residents,  commu- 
nity leaders,  and  activists  to  elidl  opin- 
ions about  the  community's  major 


Pholo  Kathy  Stoane 
Crossing  guard  Mary  Dickey,  award  winner. 

contributors.  The  Koshland  Commit- 
tee then  pared  thai  lengthy  list  down  to 
12  finalists.  The  procedure  turned  up 
some  names  that  have  become  quite 
fanruliar  in  the  Tenderloin  during  the 
last  decade,  and  others  that  are  just 
coming  to  light. 

If  there  is  one  characteristic  thai  binds 
the  g?"oup  of  12  together,  it  is  modesty. 
Nearly  every  awardee  interviewed  for 
this  article  was  "surprised"  lo  have 
been  selected  when  "there  arc  so  many 
others  who  have  contributed  more  than 
me." 

One  of  those  honored  was  John  Phil- 
brook,  who  became  head  of  children's 
services  at  the  San  Francisco  Main 
Pubbc  Library  five  years  ago.  When  he 
arrived  here  from  Boston,  he  noticed 
that  few  children  were  taking  advan- 
tage of  the  services  offered  by  the  li- 
brary. He  needed  a  hook  lo  gel  them  in, 
and  he  found  it  in  the  game  of  chess. 

'1  saw  children  playing  chess  in  the 
neighborhood,  but  they  weren't  com- 
ing into  the  library,"  Pbilbrook  said, 
"so  I  started  the  chess  club."  He  said 
there  are  now  over  600  children  in  the 
club.  Once  he  gets  them  started  on  chess 
books,  the  battle  to  get  the  children 
reading  other  material  is  half  over. 

'The  most  satisfying  thing  about  my 
job  is  when  I  reach  a  child,"  Philbrook 
said.  "Some  of  these  kids  have  seen 
things  we  could  only  dream  about,  yet 
they  have  tremendous  resilience." 

He  was  "shocked  and  delighted"  to 
be  selected  for  the  award,  and  said 
some  of  the  $1 ,000  will  go  to  care  for  his 
cat,  which  has  been  sick  lately.  He  plans 
to  donate  half  of  the  nonprofit  award  to 
the  library's  children  section  and  is 
working  with  some  of  the  other  Kosh- 
land recipients  lo  start  a  possible  schol- 
arship fund  for  young  adults  in  the 
Tenderloin. 


Every  weekday  for  the  last  19 
months,  Koshland  awardee  Mary 
Dickey  has  worked  on  the  intersection 
of  Jones  and  Eddy  sh-eets  as  a  crossing 
guard.  Her  attendance  has  been  so 
exemplary  that  the  city's  traffic  depart- 
ment has  insisted  she  take  a  vacation, 
but  Dickey  will  have  none  of  that. 

"1  even  work  on  days  without  school 
for  no  pay,"  Dickey  said.  Helping  oth- 
ers get  back  on  their  feet  has  become  a 
way  of  life  for  her  since  discovering  the 
joys  of  meditation  and  chanting  10  years 
agp.  One  woman  she  has  helped  just 
completed  a  drug  rehabilitation  pro- 
gram, and  is  attempting  to  get  her  life 
together  and  reclaim  her  two  children. 
Dickey's  methods  are  simple,  but  effec- 
tive: "1  chant  and  fast  and  pray  for 
them." 

Dickey  has  placed  her  personal 
award  in  the  bank  until  she  decides 
whom  to  donate  it  to.  'It's  not  mine,  1 
have  to  give  it  up,"  she  said.  She  plar^ 
lo  give  her  annual  $5;000  to  the  children 
of  the  Tenderloin. 

Koshland  awardee  Puthara  Chuop 
is  a  Cambodian  college  student  and  a 
counselor  at  the  Vietnamese  Youth 
Development  Center.  "The  best  thing 
about  Uie  award  is  that  people  know 
me  now,  and  thaf  s  helped  me  in  work- 
ing in  the  community,"  he  said. 

Chuop  works  with  "high-risk"  Cam- 
bodian youths,  teenagers  who  have  run 
away  or  been  kicked  out  of  their  homes. 
Often,  Chuop  said,  these  youths  end  up 
abusing  alcohol  and  marijuana. 

"1  see  myself  working  here  as  a  sup- 
porter, as  a  big  brother  to  the  kids,  not 
as  a  teacher  or  educator,"  Chuop  said. 
"1  want  them  lo  be  successful  in  this 
country,  not  just  survive." 

Chuop  plans  to  use  his  $1,000  award 
to  go  to  summer  school  and  donate  the 
nonprofit  money  to  the  center's  after 
school  program  and  the  Asian  Youth 
Club. 

"1  have  a  skill  to  give  people  my 
knowledge  and  help  them,"  he  said, 
"and  whan  they  say  "Thanks  Puthara,' 
that  is  my  reward." 

For  their  work  with  the  Tenderloin 
Youth  Advocates,  Director  Kelly  Cul- 
len  and  youth  worker  David  Tran  also 
received  Koshlands.  "The  San  Frandsco 
Foundation  has  put  a  k)t  of  money  into 
the  Tenderloin,"  Cullen  said,  "and  these 
awards  will  help  to  further  water  the 
life  that  they  planted." 

In  1979,  Tran,  along  with  his  father 
and  two  of  his  brothers,  escaped  by 
boat  from  Vietnam.  "1  can  remember 
the  fire  coming  out  of  the  sky  from  the 
planes,"  Tran  said. 

After  a  two-year  stay  in  Indonesia, 
they  arrived  in  Minnesota,  and  then 
nrwved  to  the  Tenderloin  in  1983. 

"When  I  first  came  here,  there  was 
no  place  for  kids  to  go,"  he  said.  "So 
when  1  saw  all  these  programs  starting 
to  open  up,  1  thought  if  1  could  help  the 
kids  gel  out  of  the  streets,  thai  would  be 
good."  Around  the  same  time,  Tran 
became  a  Christian,  and  he  began  work- 
ing as  a  volunteer  for  the  Southeast 
Asian  Tenderloin  Youth  Project,  the  Bay 
Area  Women's  Resource  Center,  and 
the  Tenderloin  Youth  Advocates. 

Tran  has  been  instrumental  in  help- 
ing plan  the  last  several  Tenderloin 
Walkalhons,  and  he  declared  this  year's 
a  success:  "Even  though  we  had  conv 
p)Ctition  from  Earth  Day  and  it  was 
raining,  a  lot  of  pcopk?  showed  up." 

For  Tran,  1990  has  been  a  good  year. 
Aside  from  receiving  the  Koshland 
award,  Tran  was  reunited  recently  with 
his  mother,  sister,  and  brother,  who 
came  over  from  Vietnam  after  a  ten- 
year  separation. 

"I'm  going  to  buy  my  htcaiy  a  nice 
present  with  some  of  my  money,  and 
I'll  take  some  children  out  to  dinner, 
because  they  won  the  award,  too,"  Tran 
said.  ")ust  a  little  bit  of  help  from  people 
who  care  makes  a  lot  of  difference  lo  the 
children."  Tran  plans  lo  donate  this 
year's  $5,000  to  the  Tenderloin  Youth 


Award-winning  Lbrarian  John  PhilbrDok,  with 

Advocates  and  the  Bay  Area  Won^en's 
Resource  Center. 

Midge  Wilson,  director  of  the  Bay 
Area  Women's  Resource  Center,  and 
Nancy  Ong,  who  did  the  bulk  of  the 
production  work  for  the  center's  ac- 
claimed book  on  homeless  families. 
Home  of  the  Brave,  both  received  Kosh- 
lands. 

"I  had  a  double  reaction  when  I  heard 
about  the  award,"  Wilson  said.  "A  part 
of  me  was  really  happy,  and  then  I 
started  thinking  of  all  the  people  in  our 
neighborhood  who  should  have  been 
on  the  list  who  have  come  together  to 


Photo  Kathy  Stoane 
two  dl  his  charges,  at  the  Children's  Library. 

help  the  children." 

Rounding  out  the  list  of  awardces 
are  Boeddeker  Park  Director  Keith  Crier, 
Vietnam  Youth  Development  Center 
Director  Lx)uella  Lee,  Tenderloin  Rec- 
reation Center  Director  Diana  Wong, 
Reality  House  West  Administrator 
RKhard  Livingston  and  Tenderloin  Times 
Editor  Sara  Colm. 

The  public  is  invited  to  a  community 
celebration  for  all  the  Koshland 
awardees,  which  will  be  held  at  the 
main  branch  of  the  San  Francisco  Public 
Library  on  May  6  from  2  to  4  p.m. 


EXITheatre  Review 


Search  for  Mr.  Right 
Results  in  Chaos 


by  Genevieve  Yuen 


Whaf  s  a  lonely,  red-blooded, 
heterosexual  single  girl  in 
New  York  Gty  to  do  to  fidit 
the  Down-in-lhe-E>umps  Syndrome? 
Rnd  a  boyfriend,  of  course. 
The  search  for  the  perfect  mate  un- 
derlies the  action  of  the  oiw-act  comedy 
"A  Girl's  Guide  lo  Chaos,"  which  played 
through  April  23  at  EXITheatre,  366 
Eddy  St. 

t>irected  and  designed  by  Lauren 
Lundgren  and  written  by  Cynthia 
Heimel,  "Chaos"  revolves  around  the 
enwtional  peaks  and  dives  of  three  best 
friends:  Cynthia  (played  by  Kim 
Richards),  a  dithery  and  saucy  redhead; 
Qeo  (Sandra  Sdford),  a  cool,  tailored 
careerist;  and  Rita  (Lisa  Coussell),  a 
devilishly  funny  and  roly-poly  Texan, 
thrice-married  and  the  most  "experi- 
enced" of  the  threesome. 

Insecurities  abound  when  Cynthia, 
dissatisfied  with  her  current — Austra- 
lian lover.  Kiwi — finds  the  boyfriend 
market  in  New  York  alarmingly  dry. 
Where  are  the  available  guys,  she 
bemoans.  Qeo,  professionally  crisp  and 
in  control,  is  reaching  a  point  of  frustra- 
tion. She  cannot  imagine  being  single — 
and  dateless  to  boot — in  such  a  nuxed 
population  as  New  York,  especially 
considering  all  her  fine  qualities  which 
she  proceeds  to  enumerate  in  great 
detail. 

Rita  is  the  most  blase  of  the  three  in 
regard  to  finding  a  mate.  She  is  also  the 
great  dispenser  of  advice  lo  the  love- 
lorn and  sonwthing  of  an  earth  mother/ 
shaman  in  outlook. 

The  waitress  Lurene,  played  by 
Emilie  Black,  ventures  intermittently 
onstage  lo  deliver  a  few  honrulies  on 
(her)  married  life  as  well  as  the  prob- 
able existence  of  Cod. 

Our  boy  Jake  (Sherman  Katz)  repre- 


sents the  prize  for  wonrwn  in  the  '80s 
who  have  weathered  the  stomi  of  femi- 
nist emancipation  and  are  now  looking 
for  some  old-fashioned  ronwnce  and 
even — pardon  the  c-word — commit- 
ment from  the  fellas  (wherever  they 
are). 

Jake  claims  guys  are  everywhere — 
in  coffeehouses,  laundromats,  super- 
markets— jusl  waiting  lo  be  discovered. 
Ifs  you  girls  who  are  having  a  problem 
getting  it  together,  he  says.  He  also 
poses  questions  on  the  intentions  of  the 
liberated  fennales.  "You  want  the  inde- 
pendence, but  you  also  want  to  be  taken 
care  of,"  he  says. 

Qeo,  upon  realizing  the  developing 
attraction  between  her  and  Jake  (a  brief 
ex-lover  of  Cynthia's,  which  compli- 
cates matters)  virtually  nips  the  blos- 
sonrang  liaison  in  the  bud  with  her  panic, 
paranoia,  and  manic  insecurity. 

As  for  Rita,  some  of  her  finest  mo- 
ments are  spent  sculpting  and  manipu- 
lating a  generous-sized  clay  penis  while 
she  contemplates  the  vicissitudes  of  her 
love  life  and  doles  out  bushels  of  good 
advice. 

In  a  comic  scene,  Rita,  in  her  great 
agitation,  smashes  the  clay  creation  into 
several  pieces. 

Rita  is  genuinely  funny  in  a  disco 
dance  scene,  executed  with  great  style. 
The  audience  delighted  in  her  flashy 
humor. 

The  overall  acting  was  buoyant  and 
energetic  although  the  dialogue  seemed 
overdrawn  in  spots.  Despite  spoofing 
the  modem  woman's  dilemma  vis-a- 
vis the  opposite  sex,  the  play  did  seem 
to  touch  a  nerve  in  the  audience.  There 
were  plenty  of  laughs  and  sympathy 
for  those  caught  up  in  the  welter  of 
gender  games  and  mating  rituals  as 
well  as  the  testing  of  female  bonding. 

"Chaos"  does  end  on  an  upswing 
note  as  the  three  girls  each  find  a  boy- 
friend—and all  at  the  same  time. 
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Newly  Opened  Nelson  Morales  Gallery 
Offers  A  Window  to  Another  World 


Photo  PhH  Head 

Alan  Sperl.  Robert  Volbrechtz.  Nelson  Morales,  and  Maya  Sands  at  the  reception  for  the 
inaugural  show  at  the  new  Morales  Gallery,  which  showcased  their  work. 


by  Jean  de  Trinite 

After  helping  budding  Tender- 
loin artists  exhibit  their  art  work 
throughout  the  city.  Hospital- 
ity House  Art  Instructor  Nelson  Mo- 
rales has  realized  a  two-year  dream  by 
opening  his  own  innovative  art  gallery 
on  Market  at  Sixth  streets  last  nx>nth. 

Morales'  vision  for  his  gallery  de- 
parts from  that  of  nviny  new  art  galler- 
ies which  tend  to  showcase  abstract 
and  conceptual  art.  Morales  prefers  rcp- 
rescntahonal  art,  which  he  said  is  more 
immediate  and  accessible.  "Abstract  art 
makes  art  very  elitist;  you  have  to  speak 
English  as  if  you  had  a  Ph  D  to  appreci- 
ate it,"  said  Morales.  "With  representa- 
tional art,  the  femiliarity  with  the  im- 
ages make  it  more  acccssiWe." 

At  the  Morales  Gallery  sun  pours 
into  the  intimate  second  story  space 
from  picture  windows  that  look  down 
on  Market  Street.  From  these  central 
city  streets,  the  four  exhibiting  artists 
have  gleaned  some  of  the  subject  mat- 
ter for  their  art  work — they  all  work 
with  Tenderloin  residents  and  home- 
less people  as  art  instructors  at  Central 
Gty  Hospitality  House's  art  program. 

One  of  Morales'  own  oil  paintings, 
for  instance,  is  bome  of  his  observa- 
tions about  human  relations  in  the 
Tenderloin,  and  more  generally,  rela- 
tionships in  a  poverty -culture,  where 
relationships  are  not  necessarily  made 
for  the  sake  of  friendship,  but  often  for 
access  to  drugs  or  sex. 

In  his  large  oil  painting  titled  'Taso 
Doble,"  a  shapely,  dark-skinned 
woman  with  arched  eyebrows  shares 
the  canvas  with  a  blond  man  in  jeans 
who  is  bosomy  enough  himself  to  be 


sexually  ambiguous.  By  squeezing  these 
two  subjects  into  a  tight  space.  Morales 
depicts  the  relationship  between  the 
two.  "You  interpret  meaning  through 
spatial  relationships,"  Morales  said. 
Although  the  two  are  close  enough  to 
touch,  they  are  worlds  apart.  "This 
comes  from  my  feeling  that  there's  a 
great  deal  of  isolation  in  social  settings." 

For  the  exhibiting  artists,  the  Mo- 
rales Gallery  provides  their  first  oppor- 
tunity for  dtywide  exposure  of  the  tal- 
ents that  they  have  nurtured  for  as  long 
as  20  years.  Maya  Sands  and  Robert 
Volbrechtz  were  both  self  taught,  start- 
ing as  Hospitality  House  clients  and 
eventually  working  their  way  to  be- 


come art  instructors  in  that  program. 

Sands'  work  is  shapely,  beautiful,  and 
symbolic  in  nature.  A  kind  of  mytho- 
logical statement  provides  a  deparbjre 
from  the  merely  representational.  In  this 
exhibit  she  displays  three  large  paint- 
ings, five  feet  by  five  feet:  "Rite,"  'Icon 
With  Three  White  Horses,"  and 
"Irezumi."  In  her  artist's  statement. 
Sands  explains  that  she  uses  "gesture, 
composition,  and  color  to  intensify  in- 
teraction between  people,  things,  envi- 
ronment in  ways  that  are  meant  to  re- 
veal social  and  moral  issues  allegori- 
cal ly." 

Allan  Spcrl's  sculpture  paintings  and 
his  ceramic  sculpture  are  tactile  and 


invite  the  viewer  to  a  close-up,  "nose  to 
the  window"  appreciation.  His  art  is 
political,  religious,  sociological,  beauti- 
ful, daring,  and  dangerous.  Composed 
of  found  objects,  his  work  illustrates  his 
interest  in  how  social  institutions  im- 
pinge upon  hun\an  freedom,  specifi- 
cally sexuality. 

In  one  of  his  assemblage  works  called 
"Born  but  not  forgotten,"  he  has  se- 
lected images  of  tinv's  passage — a  bro- 
ken watch,  a  broken  blue  and  white 
baby  bracelet,  a  plastic  skeleton — to 
communicate  about  life  and  death. 

Robert  Volbrechtz  has  a  brilliant 
mind  and  a  sumptuous  eye.  Nearly  one 
whole  wall  of  the  gallery  space  is  de- 
voted to  22  of  his  rectangular  land- 
scapes, studies  in  oil  of  horizontal  and 
vertical  planes  in  variegated  colors. 

Art  lovers  and  the  curious  are  wel- 
come to  visit  the  gallery.  Morales  re- 
members that  New  York  galleries  were 
for  him,  as  a  boy,  a  way  of  leaving 
behind  the  East  Side  ghetto  where  he 
grew  up  to  enter  an  entirely  different 
world. 

Morales,  who  pays  rent  on  the  gal- 
lery from  his  Hospitality  House  salary, 
expects  to  have  ten  shows  a  year,  with 
his  next  exhibit,  his  own  one-nrun  show, 
scheduled  to  open  May  15  with  a  recep- 
tion at  530  p.m. 

Morales  encourages  artists  to  apply 
to  exhibit  at  his  gallery — with  resume 
and  slides  in  tow — on  Wednesdays 
between  10  a  m.  and  2  p.m. 

The  gallery,  at  1005  Market  St.,  Suite 
303,  opens  its  doors  Saturdays,  Mon- 
days, and  Tuesdays  between  noon  and 
6  p.m.,  and  Wednesdays  between  10 
a.m.  and  2  p.m. 

Tenderloin  Treasures 

Come  and  celebrate  the  Daniel  E. 
Koshland  1990  Civic  Uniiy  Awarders 
ai  a  public  reception 
San  Francisco  Public  Litiraiy 
 Sunday.  May  6  from  2-4  p.m. 


calendar 


oomplled  by  Greer  Ueuad 
Friday,  May  4: 

Spirits  of  the  Civic  Center:  Black  and 
white  photographs  t)y  Geoffrey  Hiller  on  San 
Francisco's  homeless  community  through 
May  18  at  the  Galleria,  U.C,  Extension 
Cemer.  55  Lagur^a  St.,  8  a-m.-10  p.m.  Mon- 
Thur.  8  a.m.-5  p.m.  Fri.  and  Sat. 
Chess  Club:  Held  every  Friday  for  children 
of  all  ages.  Children's  Room.  Main  Library. 
Larkin  and  McAllister  Sts.,  3-6  p.m.  Free. 
Shabbat  Celebration:  Convention  spon- 
sored by  The  Society  for  Humanistic  Juda- 
ism. Sir  Francis  Drake  Hotel.  Powell  and 
Sutter  Sts..  8:15  p.m.  Call  239-6785.  Free. 
Behind  the  Curtain:  Exhibit  of  recent  So- 
viet and  Eastern  European  humor  maga- 
zines on  display  through  May  31  at  the  Main 
Library,  Larkin  and  McAllister  Sts.  Free. 
Who's  the  Landlord?:  A  series  of  multi- 
media art  exhibitions  concerning  issues  of 
housing  and  urban  culture.  Community  fo- 
rums, video  saeenings,  and  performarKss 
will  run  through  May  25.  Artists'  Television 
Access.  992  Valencia.  Thurs.-Sun.,  11:30 
a.m.-8  p.m.  Call  824-3890  for  info.  Free. 
509  Art:  Photographs  by  Bill  Rich  and  Pat- 
rick Lofthouse  through  May  31  with  a  recep- 
tkx)  for  the  artists  on  Sat.,  May  12,  3-5  p.m.. 
509  Cultural  Center.  509  Ellis  St.  Free. 


Saturday,  May  5: 

Monkey  Showings:  The  animated  film, 
"Wonkey  Makes  Havoc  in  Heaven"  will  be 
shown  at  the  Asian  An  Museum,  Golden 
Gate  Park,  1030  a.m.  and  1  p.m.  Free. 
Ohnedaruth:  An  evening  of  CoHrane  music 
and  spirituals  at  the  509  Cultural  Center, 
509  Ellis  St..  8  p.m.  Free. 


Monday.  May  7: 

Self  Help  Opportunities:  The  following 
services  are  available  at  Hospitality  House 
every  week:  Job  Seekers  Meeting  every 
Mon.  and  Wed..  8-9  a.m,  (meets  at  the 
Tendertoin  Self  Help  Center.  191  Golden 
Gale  Ave.);  Drop-In  Job  Counseling  every 
Mon..  Thurs.,  and  Fri.,  8:30  a.m.-1230  p.m.; 
casual  labor  opportunities  are  made  known 
Mon.-Fri..  8  a.m.;  Job  Seekers  Group  every 
Mon.  and  Wed..  9  a.m.;  Literacy  Workshop 
hekJ  Mon.-Thurs..  10:30  a.m.-12  p.m.;  Clolh- 
ing  Ctoset  available  Mon.-Fri.,  11  a.m.-1 


p.m.;  ApplicalionyRosume  Workshop  every 
Tues..  9:45  a.m.-12  p.m.;  Interview  Skills/ 
Job  Search  Workshop  every  Wed..  10  a.m.- 
12  p.m.  146  Leavenworth  St.  Free. 
Poetry  Reading:  Adam  Lizakowski  will  read 
his  poetry  at  the  509  Cultural  Center.  509 
Ellis  St.,  7  p.m.  Free. 


Tuesday,  May  8: 

Aging  Lecture:  "Political  Action  and  Advo- 
cacy for  Emerging  Aging  Issues,"  UCSF. 
Langley  Porter  Auditorium,  401  Parnassus 
Ave..  12-1  p.m.  Free. 
Open  Mike:  Come  share  your  music,  po- 
etry, and  comedy  every  Tues.  at  the  509 
Cultural  Center,  509  Ellis  St..  8  p.m. 


Wednesday,  May  9: 

Writer's  Workshop:  For  lest)ians  and  gay 
men  (50+)  every  Wednesday.  Sponsored 
by  Gay  and  Lesbian  Outreach  to  Elders 
(GLOE).  1853  Market  St..  6-8  p.m.  Free. 
Legal  Clinic  for  Gay/Lssblan  Seniors 
(60+):  Discuss  your  legal  concerns  with  an 
attorney  from  Legal  Assistance  to  the  Eld- 
eriy.  10  a.m. -12  p.m.,  by  appointment  only. 
Call  626-7000  for  info.  Free. 
Drug  Legalization:  Richard  W.  Held  will 
present  the  lecture.  "Cocaine:  Is  It  Time  to 
make  It  Legal?"  UCSF.  Room  300.  Health 
Sciences  West  BWg..  513  Pamassus  Ave.. 
12-1  p.m.  Free. 


Thursday,  May  10: 

In  Honor  of  Mother's  Day:  Storytime  and 
Mother's  Day  card-making  for  children  of  ail 
ages.  Children's  Room.  Main  Ltorary.  Larkin 
and  McAllister  Sts.,  3:30  p.m.  Free. 
Who  Ate  Napoleons  with  Josephine?:  A 
celebration  of  popular  songs  tn^m  the  1920s 
and  30s  featuring  David  McFarland  and 
Steve  Repasky.  Lurie  Room,  Main  Library, 
Larkin  and  McAllister  Sts,.  12  p.m.  Free. 
OMer  Gay  Men's  Friendship  Group  (60+): 
Lively  discussions  and  outings  to  various 
locations.  Sponsored  by  GLOE.  Will  also 
meet  May  24.  Friendship  Room.  711  Eddy 
St..  2:45-4  p.m.  Free. 


Rklay,  May  11: 

509  Jazz:  The  Eddie  Moore  Trio  will  perform 
at  the  509  Cultural  Center.  509  Ellis  St.,  10 
p.m.  Frea. 

Saturday,  May  12: 

Satf-Halp  tor  the  Elderly  Fundralsw:  Get 


some  exercise  and  help  seniors  at  the  same 
time.  Open  registration  for  the  Fifth  Annual 
Golden  Gail  Walkathon  begins  at  Washing- 
ton Square.  8  a.m.  Walk  ends  at  1 1  am.  with 
entertainment  following  until  2  p.m.  Call  982- 
9171  for  info. 

Women's  "Take  Charge"  Series:  "Sex  in 
Our  Lives."  a  wori<shop  for  lesbians  over  60. 
Frands  of  Assisi.  145  Guerrero  St.  Call  626- 
7000  for  info.  Free. 

509  Musk;:  The  Grave  Robbers  and  the  Tri- 
Tones  will  perform  at  the  509  Cultural  Cen- 
ter. 509  Ellis  St.,  8  p.m.  Free. 


Sunday,  May  13: 

Men's  Brunch  for  Older  Gay  Man  (604-): 
Sponsored  by  GLOE.  Rease  bring  food  to 
share,  Francis  of  Assisi,  145  Guerrero  St., 
12-3  p.m.  Call  626-7000,  Free. 


Wednesday,  May  16: 
Curious  Tales:  Film  program  for  children 
ages  3-5  features  "Curious  George  Rides  a 
Bike,"  "Frog  Goes  to  Dinner,"  and  "Mole  & 
Lollipop,"  Children's  Room.  Main  Library, 
Larkin  and  McAllister  Sts..  10-11  a.m.  Will 
also  be  shown  Thurs..  May  17.  10  and  11 
a.m..  and  2  p.m.  Free. 
Fun  with  Charlie  Brown:  Video  program  for 
children  ages  6  and  older:  "It's  a  Flashbeagle. 
Chariie  Brown"  and  "A  Boy  Named  Charlie 
Brown."  Children's  Room.  Main  Library. 
Larkin  and  McAllister  Sts.,  3:30  p.m.  Free. 
Discovery:  A  new  men's  discussion  group 
sponsored  by  GLOE.  North  of  Market  Senior 
Sen/ices.  333  Turk  St..  2:15-4  p.m.  Free. 


Thursday,  May  17: 

Cinder:  Singer  and  acoustic  guitarist  Cinder 
and  rap  rocker  Judith  Gay  McNeill  will  per- 
form at  the  509  Cultural  Center,  509  Ellis  St., 
8:30  p,m.  Free. 

Saturday,  May  19: 

Hoartsaver  CPR  Class:  Class  teaches  what 
the  cardiovascular  nsk  factors  are  and  how 
to  maintain  heart  health.  District  Health  Center 
#3.  1525  Silver  Ave..  9  a.m.-12:30  p.m.  Call 
468-1588  for  resen/atbns.  Fee:  $3. 
Heart  In  the  Black  Community  Health  Fair: 
Program  designed  to  provide  heart-health 
informatran  to  the  African-American  Com- 
munity features  l>lood  pressure  and  choles- 
terol screenings,  heart-healthy  food  and 
more.  Ocean  View  Recreational  Center. 
Capitol  Ave.  and  Montana  St.,  12-5  p.m.  Call 
433-2273  lor  info.  Fr«a. 


Performance  Art:  Janna  Mitchell.  Bob 
Zurcer.  and  Melanie  Moorxjogaza  will  per- 
form to  the  themes  of  "Recovery  and  Dis- 
covery: Healing,  Rituals,  and  Dreams."  509 
Cultural  Center.  509  Ellis  St.,  8  p.m.  Free. 

Sunday,  May  20: 

Women's  Outing:  Outing  to  Tale  Spinner's 
play.  "SENIORS!"  Sponsored  by  GLOE. 
Meet  at  1853  Market.  1 1:30  a.m.  Group  rate 
tickets:  $5. 

Tuesday,  May  22: 

Medical  Uctura:  "Using  What  Works:  The 
Medical  Practices  of  African-Amerx^an  Eld- 
ers." UCSF,  Langley  Porter  Auditorium.  401 
Parnassus,  12-1  p.m.  Free. 

Wednesday,  May  24: 
Issues  Facing  Aslan/Paclfic  Women  In 
the  I990's:  Merle  Woo  discusses  how  to 
ensure  more  opportunity  for  people  of  cotor 
in  education,  employment,  politics,  health 
care,  and  the  arts.  UCSF,  Toland  Hall,  533 
Parnassus  Ave.,  12  p.m.  Free. 

Thursday,  May  24: 

Smokable  Drug  Abuse:  Karen  L.  Sees  will 
discuss  aack.  ice  (methamphetamine),  ar>d 
other  smokable  dnjgs.  including  the  implica- 
tk>ns  of  drug  use  and  treatment  methods. 
UCSF.  Room  300.  Health  Sciences  West 
BWg.,  513  Pamassus  Ave,,  7-8:30  p.m.  Free. 

Frklay.  May  25: 

Tendertoin  Arts  Festival:  Deadline  tor  vis- 
ual and  performing  artists  to  submit  applica- 
tions for  the  Tenderloin  Arts  Festival,  which 
will  be  held  on  July  7.  Call  Michael  Leonard, 
776-2102  for  info. 

Sunday,  May  27: 

509  Children:  ChikJren  and  their  parents 
are  invited  to  come  enjoy  games,  cbwns, 
entertainment,  and  ice  cream  at  the  509 
Cultural  Center,  509  Ellis  St.,  1-3  p.m.  Free. 

Wednesday,  May  30: 
Lecture  on  Minority  EkJerly:  "Ethnic  Di- 
versity: Policy  Dilemmas  in  Serving  Minority 
Elderly."  UCSF,  Langley  Porter  Psychiatric 
Institute  Auditorium,  401  Pamassus  Ave.,  3- 
5  p.m,  Free. 

Thursday,  May  31: 

Staying  FH  and  Flexible:  Evalyn  Gendel 
will  discuss  ways  to  keep  fit  and  the  signifi- 
cance of  staying  physkxtlly  active  through- 
out life,  UCSF.  Campus  Conference  Center. 
3333  California  St.  7-830  p.m.  Fraa. 
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pvntnmnvpnjjt/itnso. 
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Pride  of  the  Tenderloin 

270  TURK 


Studios  with  separate  kitchens  depending  on 
size  and  location. 

•  Community  room  available  for  all  tenants. 

•  Courtyard  for  children  to  play. 

•  Cable  TV  available. 

•  Laundry  facilities  in  building. 

•  Asian  stores,  schools,  community  activities 

nearby. 


RENTS  START  FROM 
$300  AND  UP! 


PHONE  776-0392 
ASK  FOR  LARRY  OR  DONNA 


Hours:  Mon.-Fri,  9  am-6  pm 
Sat.-Sun.  10  am-  5  pm 


I/O  V- 

a^igO  no&SSitsSmBf  (SSZimo^O^S  Eddy  S,  Jones) 
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Nhieu  Nhan  Vien  A  Chau  DU6c  Chon 
Trong  12  NgUbi  Lanh  Giai  Koshland 


bai  cila  R.V.  Scheide 

That  kho  ma  quyet  3inh,  nhilng 
3a  so  thanh  vicn  van  aSng  cho 
cacdichvyJiTcndcrloinaathiic 
sii  dong  gop  nhidu  3c  giup  uy  ban  Ko- 
shland Con\mittce  3i  den  vi^  li/a  chQn 
12  vianh  hung  dan  tocda  Ihiicsi/sang 
choi  trong  c^c  dich  vu  cpng  36'ng  phuc 
vu  ba  con.  Mqc  dich  la  nam  nay  giai 
thifdng  Daniel  E.Koshland  Civic  Unity 
Awards  3iJdc  San  Francisco  Founda- 
tion trao  cho  12  vi  tai  Commonwealth 
Club  ngay  11  thang  4.  Bang  lilftng 
thildng  luycn  di/6ng  nhi/ng  ca  nhan  da 
lien  tuc  dS'n  than  phuc  vu  cOngdO'ng,  v"a 
nam  nay  16i  xom  dia  phU6ng  diidc  chpn 
la  Tenderloin.  M6i  phan  Ihu'dng  cho  ca 
nh3n  dildng  siidildc  $1 ,000  va  moi  nam 
$5,000  trong  5  nam  de  giup  cho  mot  t6 
chiic  bSit  vu  Mi  tuy  y  dUdng  sU  chi  dinh. 

Viec  li/a  chpn  cac  vi  anh  hung  36 
g&'m  lien  lac  va  tham  do  ba  con  dia 
phildng,  cac  lanh  tu  cqng  dong  va  ^joat 
dqng  vien  trong  vung  Tenderloin  3e  3i 
vao  dil  luan  quSn  chung  coi  ho 
nhan^inh  ai  da  Ihd^  su'dong  g<5p  nhieu 
cho  cong  dong.  Uy  ban  Koshland 
Committee  3a  lUa  Ipc  danh  sach  nhiing 
ai  3U6c  chi?u  cO'de  cham  I3y  12  vi. 
Trong  d6  co  nhifng  t5n  tu*5i,  khuon  mat 
rat  quen  thuSc  d  Tenderloin  trong  th^p 
nien  qua  va  cung  c6  nhJngbfc  mat  m6i 
xuat  hi^. 

Mot  trong  12  anh  hung,  co  Puthara 
C^uop,  mot  nhan  vien  Mien,  mdi  22 
tuoi,  lam  viec  6  Trung  TSm  Phat  Tri6n 
Thanh  Thi&u  Nien  Viet.  Chuoplam  vice 
v'di  Idp  thanh  nien  Mien  SCuc  coi  la 
\hanh  pY(Sn  "bat  hao,"  nhung  thiSii  nien 


Photo:  Kathy  Sloane 

David  Tran,  ng  Jdi  Gd^c  giai  Koshland.  chdi  bi  da  vdi  hai  thidu  ni&n  anh  da  tJng  giup  66  qua 
chddng  trPnh  Southeast  Asian  Tendertoin  Youth  Project. 

Koshland  award  wlnn«r  David  Tran  shoots  pool  wHh  two  of  ths  teens  he  works  with. 

Than  phu  Chuop  da  ti/ng  la  mot  co 
van,  anh  cho  biet  muc  dich  ddi  anh  la 
bi/cJc theo gotcha  va  anh  3an^ hoc\5 San 
Francisco  State  University  3c  IhUc  hien 
y  a^nh  36.  Anh  noi:  'Toi  co  khicu  trao 
cho  ba  CQn  sij  hieu  bi^t  cua  toi  va  giiip 
ho,  roi  moi  khi  ho  noi  "cam  dn  Puthara," 
dd  la  phan  thiidng  cua^toi. 

David  TrSn,  22  tuoi,  lam  vi^  vdi 
Tenderloin  Youth  Advocates,  cun^  la 
mot  trong  12  ngJ6i  3ii6c  tiidng  thil6ng. 
Nam  1979  anh  Tran  da  vxJ^t  bicn  theo 
cha  va  2  anh  em  khac,  lap  nghicp  d 
Tenderloin  td  1983.  Anh  th^  lo:  "Khi  toi 
thoat  ticn  den  day,  khong  cb  cho  cho  Ijc 
em  chdi. Khi  tha^  cac  chUdng  trinh  bat 
Hail  ho^tdpng,  toi  ti]  hoi  ncu  co  the  giup 


tron  nha  hay  bi  phu  huynh  tong  khil 
khbi  gia  3ihh.  Theo  Chuop  cho  biet, 
thiidngcac  thanh  thieu  nien  do  lao  minh 
vao  can  sa,  nghidn  hut."  (yMicn,ba  con 
CO  the  xai  can  sa,  anh  noi,  do  36  chung 
toi  phai  gili  thich  cho  l^p  ngiidi  nay  day 
la  mot  loai  xi  ke  va  bat  h6p  phap  6  Hoa 
ky."  ©e  liiu  y  Icip  thanh  thieu  nien  36 
Chuop  va  cac  cong  sil  vien  ra  pho  tim 
hp.  Mot  khi  3a  3Q^c  cam  tinh  vcii  ho, 
Chuop  cho  ho  biet  "hanh  dong  nhJ  vay 
la  sai."  Chupsedun^Sl  ,000  tich  thii'dng 
3e  31  hoc  he  va  sq  ticn  tang  cho  to  chdc 
bat  vu  l6i  anh  chi  dinh  g6i  d6n  chiJ6ng 
trinh  giup  trcemsaugid  hoc  cua  trung 
tam  va  Asian  Youth  Club. 


crfc  tr^  em  b<3t  lan^  thang  ngoai  pKcS 
cung  la  mgt  dibu  t5l."  Va  anh  da  vao 
daoCddS^c,  batd^u  lam  viec  tU  nguycn 
cho  Southeast  Asian  Tenderloin  Youth 
Project,  Bay  Area  Women's  Resource 
Center  va  Tenderloin  Youth  Advo- 
cates. Anh  Tran  da  donj^  mot  vai  then 
chot  trong  nhieu  cuoc  to  chuc  chay  b^) 
cua  Tenderloin  gay  qu'y  cho  cac  chddng 
trinh  giup  tre  em  vung  Tenderloin, -Dae 
biet  nam  1990  la  mot  nam  rat  may  man 
cho  anh  vi  ngoai  giai  thii6ng  Koshland 
anh  Tran  da  diii?cdoan  tu  xum  hop  lai 
vdi  m^,va  anh  chi  cm  mdi  til  Vict  Nam 
qua  sau  10  nam  xa  vang." 

Toi  sedung  tidh  thi/dhg  muachogia 
3inh  toi  mfjt  mon  qua  va  so  con  lai  toi  se 
dai  cac  tre  cm  mot  chau,  vf  c4c  em  cung 
dang  thU6ng  va  3il^^  thildng  nhii  toi, 
anh  Tran  cho  biet  nhu  the.  Chi  diidc 
giup  dd  chut  it  do  nhdng  ke  quan  tam 
den  ngifdi  khac  du  cho  thay  co  mot  sU 
sai  biet  Idndoi  vdi  tre  em."  Ngoai  ra  anh 
Tran  cung  tang  lien  thifdng  $5,000  nam 
nay  cho  ch  jdng  trinh  cua  Tenderloin 
Youth  Advocates  va  Bay  Area  Women's 
Resource  Center. 

NhuTng  anh  hung  dan  t6c  khac  dil^^c 
thiJdng  gom  cd  Keith  Grier,  Giam  Soc 
dong  vien  Boeddeker,  Louella  Lee,  Giam 
doc  Trun^  Ta  m  Phat  Trie'n  Thanh  Thieu 
Nien  Viet,  Diana  Wong,  Giam  -Doc 
Tenderloin  Recreation  Center,  Kelly 
Cullen,  Giam  doc  Tenderloin  Youth 
Advocates,  Richard  Livingston,  Quan 
thu  Reality  House  West,  Mary  Dicky, 
Nhan  vien  chi*366"ng,  John  Philbrook, 
Childrens  Librarian,  Midge  Wilson  va 
Nancy  Ong  thuoc  Bay  Area  Women's 
Resource  Center,  va  Sara  Colm,  Chu 
but  nguyet  san  Tenderloin  Times. 
M^i  t3t  ca  ba  con  den  dii  buoi  ti6p  tan 
milng  chii  vi  anh  hung  dan  toe  lanh 
thiidng  Koshland  tai  Thii  Vien  chanh 
San  Francisco  ngay  6  thang  5  tif  2  den  4 
gid  chieu. 


Recycle  your  aluminum  cans, 
glass  bottles,  newspapers, 
and  plastic 
soda  bottles 
at  the 

Recycling  Truck 

Parked  on  Hyde  Street,  next 
to  the  U.N.  Plaza  Farmers 
Market,  every  Wednesday 
from  9-1  pm 

The  truck  operator  will  pay  you  for  your 
recyclable  bottles,  aluminum  cans, 
plastic  bottles  and  newspaper. 


=  $$$ 


Chung  idi  ihu  mua  nhung  Ion 
nhfim.  chai.  bao  cu,  plastic, 
va  chai  s6-da 

lai  moi  chiSc  xc  truck  6^\i 
tren  dudng  Hyde,  gan  U.N. 
Plaza  Fanners  Market, 

moi  thu  tu  tu 

9:00  AM  den  1:00  PM 

Chu  xe  truck  sc  tri  liSn  cho 
cac  ban. 


San  Francisco  Community  Recyclers 
285-0669 


^  ft 
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M6i  thom  dU  tro  ch6i  Feeser 

Gioi  tri  vui  nh^n  cho  moi  gidi 
gSm  CO 

Ct^gy  tiep  hdi,  chuTdng  ngqi  vqt.  nhao  Ion,  cliia 
va  nhieu  tro  chdi  khac 

Phat  fhUdng,  giai  tr\  giai  lao 


Thi/Bay 

12  thang  Nam,  1990  ^ 

ti/  10  gio  song  den  5  gid  chieu 

Cong  vien  Boeddeker 

(gdc  Eddy  va  Jones) 
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Thanh  Pho  Cung  Clip  Dich 
Vu  Giup  Ba  Con  Sd  Dong  Dat 


bai  cAa  Lisa  Mountz 

Vu  a^ng  aa'l  ngay  17  thang  10 
nam  ngoJii  cHi  kco  dai  15  giay 
aong  ho  doi  vdi  mol  sb  ngiidi. 
Bict  bao  ngil^i  khac,  nh^t  la  bo  lao,  ci^u 
chidh  binh,  ke  vogia  cil  va  ba  con  ly  n^n, 
no  khongchidai  15  giay  nhiingaalicn 
tucanhhii6ngsau  xa  Sen  cu6c  song  cua 
hQ,  tao  n&n  bao  trieu  chi?ngbenh  hoan, 
lo  au,  suy  ti?,  xuS'ng  linh  than  va  nhilng 
y  nghi  quyen  sinh. 

Mdi6ay  mqtloataQngaStrungddng 
vung  Bay  Area  ngay  18  ya  19  th^ng  4 
cung  khong  may  anh  hilingaen  nhdng 
ngiJ6i  goi  la  quen  li  v^i  Son^deit.  Nhiing 
chin  vu  chSn  3ong  hi  4  den  5.4^cham  lai 
^a  nhac  ba  con  va  gdi  lai  nhiJng  kinh 
hoang  cua  vu  Qong  ^at  7.1  ch^m  hoi 
thang  10  nanrj  ngoai.  ^ 

Thang  4  mdi  qua  vu  cton^  3at  manh 
nhat  la  5.4  cham  aa  3anh  thiic  nhieu  ba 
con  luc  6:45  gid  sang  18  thang^4  da 
khong  gay  nhicu  thiet  hai  vat  chat  \}ay 
thiidng  lich  nang.  Nhi/ngd^i  v^i  nhilng 
ai  tiing  Irai  qua  sd  hai,  lo  lang  do  anh 
ht3&ng  cua  Song  ddt  thi  sd  Y  Tc  Cong 
Cong  San  Francisco  3a  liiu  tam  va  phat 
a?ing  ke  hpach  Afterquake  ^*^oject 
(ChUdng  trinh  sau  a6ne  dat)  v6i  muc 
dich  giup  tham  noi  ^a  dich  vu^opy  co 
van  cho  nan  nhan  cuaSongclSt  tUngbi 
xucdong  manh  vas6  set  nhicu.  Chifong 
trinhaa  thJc  sti  giup  khc«ng4,000  ngildi 
va  Y  Tc  xidc  lii^ng  c6  khoang  50,000 
can  aU6c  giup  dd. 

Chuycn  vien  cua  chi/dng  trinh  3a 
xac^inh  aii6c  mot  so  trieu  chtlng  lien 
he  Sen  sii  cang  thang  do  bien  «>  qu^n 
trqng  gay  ncn  trong  36  ngi36i  ta  co  the 


bi  hoang  hot,  xuong  linh  IhSn,  hoan^ 
mang,  biic  nhoc,  kem  ngu  va  kcm  kha 
nangai6u  hanh  cong  vi^c  tron^cac  dich 
vu  thong  thJdng  moi  ngay.  N^u  khong 
diidc  plip  36,  theo  sd  ^  te  cho  biet,  du 
no  chi  la  nhdng  phan  ung  thii6ng  tinh 
cua  thicn  tai,  cic  Iricu  chiJng  do  c6  the 
trd  ncn  nguy  kich  hdn  aOa  tdi  nhicu 
philc  tap  kh'ac  trong  gia  ainh  nhd  hanh 
hung  vd  con  chang  han.  Do  Cd  Quan 
Quan  Tri  Cap  Ci/u  cua^Lien  Bang 
(FEMA)  tai  trd  chi/dng  trinh  noi  trep 
cijng  ung  dich  vu  ^pi^n  phi  va  diidc  giu 
kin.  Can  giiip  3d  b^con  c6  the  ai^n 
thoai  so'  929-2470  pxia  8:30  sang  "Sen 
5:00  chicu.  Se  co  nhan  vien  tuc  Irdc.  Sau 
cac  ^6  noi  trcn  xin  nhan  lai  trong  may 
ghi  am. 

C^c  chuyen  vien  dia  cha'n  cho  rang 
hang  tram  vu  rung  chuycn  mdi  day 
trong  th^ng 4  vifa  qua  la  anh  hii6ng  cua 
cac  vu  hau  chSn  tiep  theo  vu^qng  3at 
Loma  Pricta  ngay  17than^  lOriam  ngdai, 
va  chiia  hct,  jon  co  the  kco  dai  trong 
nhicu  tuan  Ic  n\ia.  Cac^ia  chan^a  cua 
Nha  Sdu  Tam-Dia  Chat  li/u  y  rang  cac 
vu  rung  dong  lien  tiep  va  nhe  tiep  theo 
mot  vu  apng  dat  manh  nhd  vu  Loma 
Prieta  la  chuycn  dddng  nhicn,  va  hi 
aa^co  khoang  6,000  vu  hau  chan  lam 
rung  aSng  vung  duycn  hai  California, 
va  trong  do  hon  1 ,000  vu  ghi  nhan  manh 
trcn  1.0  cha'm. 

Co  mot  ^li  tuning  hdp  tinh  cd  la  cac 
rung  chuycn  cua  Hong  dat  thang  4  m6i 
Say  Sa'xay  ra  dung  vao  nga^  trqn  6 
thane  sau  vu  Loma  Prieta  va  cunedune 
ngay  ky  nicm  84  nam  xay  ra  do;ig  dat 
Idn  nam  l406  lieu  huy  phan  Idn  San 
Francisco. 


Quan  Phnom  Penh  va  Little 
Henry's  DUde  Chon  La  Quan 
So  1  b  Tfenderloin 


bai  cua  Sophath  Pak 

Lan  dau  dat  chan  den  San  Fran- 
cisco Sonally  Kong  mdi  17  luoi. 
Minh  Iran  khong  co  mot  hanh 
trang  gijrif  chut  i^  von  da  dddc  huan 
luycn  ve  vu  nhac  co  truyen  cua  xu  Chua 
TTiap  .Nhifng  sau  tam  nam  anhda  leo  ti? 
mol  nl^an  vi^n  rua  chen  den  cddng  vi 
mot  chu  nhan  ong  cua  quan  an  Phnom 
Penh  ,  noi  ti6n^tr?n  aiidng  Larkin,  va 
quan  cua  anh  da  3ddc  chamdiem  va  li^t 
vao  hang  sS  mot  trong  cuoc  tranh  g;iai 
cua  bao  Tenderloin  Times.  Hang  nhi  la 
quin  Little  Henry's,  ban  cdm  Y  tai  s& 
955  Larkin  do  Henry  Tang  lam  chu. 

Mdi  25  cai  xuan  xanh,  anh  Kong  di^u 
hanh  mot  d6i  binh  6ng  Tab  gom  6  dao 
phu,  hau  h@t  la  ba  con  gibng  ho,  hoat 
dong  &  tiem  Phnom  Penh,  mot  trong  vai 
ba  quan  cdm  Mien  tai  San  Francisco  va 
la  tiem  duy  nh^t^  Tenderloin. -Dat  tai^ 
631  Larkin^  qu^n  nay  xinh  xan,  d6 
thddng,  ngoi  dddc  48  thdc  khach.  Mai 
tranh  ch^nh  chech  tijen  quay  r|i<^u  noi 
len  khung  canh  mien  nhiet  ddi.  Tren 
ttj'dnc  nhieu  hinh  anh  va  franh  mau 
dien  ta  nep  song  xu  Chua,  keca  tam  anh 
lu\i  niemcua  ngddi  da  khai  sinh  ra  quan 
Phnomn  Penh,  Ty  Keav,  chup  chung 
vdi  Dilh  Pran,  Sidney  Schanberg  va 
Haing  Ngor  trong  phim  The  Killing 
Fields. 

^  Thdc  3dn  mo  ta  i^lt  nhidu  mon  gom 
ga,  bf,  heo  va  ^6  bi&n,  gia  td  $3.95  cho 
rau  cai ,  thit  tha  d^n  $9.75  cho  tom  cua, 
36  bi^n.  Cdm  3ia  ga  ndong  gdng  hay 
torn  xao  gii  td  $3.95  den  $4.95.  C6m  dia 
3ac  bi9t  ban  gid  trda  nhu'ca  thu  nOdng 
vdi  nddc  chctm^dac  biet  pha  dua,  ca  ri  va 
me  chua  chi  co  $5.25.  Trang  mieng  <fo 


^  ^  Photo:  Phil  Head 

Ouan  Lit^e  Henry's  Goc  La^m     Post  Vao 
Chung  Kit  Cho  Cac  Tfem  An  Xuat  Sac. 
Little  Henry's  was  the'runner  up  In  th* 
restaurant  contest. 

che  nep  ni/dc  dda  va  nho-Tipm  Phnom 
Penh  md  cua  sau  ngay  moi  tdan,  Thii 
Hai  den  Th'd  Bay,  td  1 1  den  3  gid  va  t\i 
5  den  9:30  toi. 
^  Cuoc  tranh  giai  vao  chung  k^^  cua 
cac  tiem  an  ^c  bi^t  nam  nay  gc^m  co 
Original  Joe's,  1 44  Taylor,  Manor  House 
Restaurant,  210  Jones,  theGermanCook, 
612  CTFarrell,  Julianna's  Pizzadelli,  127 
Eddy,  the  Family  Inn,  505  Jones,  Lafay- 
ette Coffee  Shop,  250  Hyde,  Tina's 
Restaurant,  63  Eddy,  va  vao  chung  k^t 
nam  thd  hai  la  Hem-Dilc  Ky,  491  Ellis 
36ng  hang  vdi  Julianna's  Pizzadelli,  127 
Eddy.  ' 


Ngii6i  Men  Bat  Dong  Chinh 
Kien  Vg  Hien  Tinh  Xii  Chua 

Ngay  17  thing 
4  mdi  day 
nhieu  ngt/di  Men 
bieu  tinh  tn/dc  tda 
nha  Federal  Build- 
ing chong  My  ung 
hp  Khd-me  d3  vi 
nhom  nay  da  giet 
gan  2  trieu  dSn 
Men.  -Oong  th"3l 
cung  khoang  250 
ngi/dl  bieu  tinh 
chong  lai  nhom 
tren,  ho  la  ke  ung 
hQhoangthan  Sih- 
anouk va  o/u  Thu 
Tudng  Son  Sann 
hien  ^ang  lien 
mihh  v(5i  Kh^-me 
do^  chong  chinh 
phu  Nam  Vang. 
Hinh  tren  mot 
ngiidigidcaokh'au 
hieu  keu  goi  triet 
thpaitoanbo  binh 
si  Vie!  CQng  khoi 
Men,  mot  de  nghj 
ma  loan  dan  Men 
het  minh  ung  h$ 
bat  ke  phinh  kien 
phe  nhom. 

Photo:  Phit  Head 

A  young  protestor  at  the  Federal  Building  called  for  Vietnam  to  withdraw  ils  uoops  from 
Camtx>dia,  a  sentiment  shared  by  many  Khmer,  regardless  of  their  political  affilialion. 


Tenderloin  Tr<5  N6n  Trung 
Tam  Cdm  Dong  Nam  A 


bai  cua  Keiko  Ohnuma 

Tren ^thildng  tnijng  b^n  co  the*^ 
tim  6  aau^ngoai  khu  vilc  Ten- 
derloin ^e  thildng  thifc  hildng 
vi  ngon  lanh  cua'doan  nong  noi,  vdi  bao 
sac  thai  dac^biet  cua  cac  quoc,gia  vung 
€)ong  Nam  A  hien  ban  mot  bda  an  tJ6i 
ngon,nong  ma  gia  ca  chila  tSi  nam  My 
kim. 

€)ien  hinh  la  mot  vai  Wiau  vi  dac  bi^t 
toi  da  thich  thu  mao  hiem  thiidng  thdc 
tai  mot  it  tiem  an  tren  cac  true  pho 
Larkin  va  Ellis.  Toi  co  thegidi  thieu  vdi 
ba  con  tiem  Larkin  Restaurant  s^  500 
diidn^  Larkin,  goc  dii6ng  Turk'3e  thQ 
mot  vai  mon  thuan  tuy  Viet  Nam.  Tiem 
nay  v<5i  khung  canh  trang  tri  ki^u  Phip 
ban  sang-uj^t  va  Siem  tam  My  k^m  vdi 
cdm  dia  Vict  gtjm  ga  nddng,  bo  xa,  heo 
xao  tuy  khach  Ida  chon  cone  them  rau 
cai,  36"  chua,  con  them  chen  chao  va 
nuoc  ngot  ma  phi  ton  cong  chung  ch  i  co 
$3.95.  Ti^m  khac  la^qii^n  Nhu 'd  581 
Eddy,  mot qu&n  xinh  xan,  be  nho  va  chu 
nhan  rat  than  thien  chi^u  khach  ma 
phan  cTbng  la  ba  con  loi  xdm  chi^u 
©cn  d5y  nen  di  hai  hay  ba  ngJdi^la 
nhieu  khong  thi  phai  3di  moi  nriat  mdi 
c6  ban.  Mon  toi  thich  nhat  tai  3^y  la  cdm 
tay  cam  va  cha  gio. 

^  djgoc  Larkin  va  Ellis  tiem  Viemam  II 
co  mot  thdc  adn  tren  200  mon  va  thdc  te 
gia  ca'chi  td  $3.50  den  $4.50.  Ky  gia  Stan 
Sesser  cua  nhat  bao  Chronicle  say  nrie 
cdm  cua  Viemam  II  va  chinh  toi  cung 
phaUd  thu  la  an  nhau  tai  cl£yj\hi@ii  tin 
hdn  d  cac  quan  khac  tron^  vung.  Ly  do 
khong  nhdng  chi  co  rnpn  an  Viet  i^t 
ngon  mieng  va  hap  dSn  ma  con  them 
nh  Jng  mon  Taii  khong  thua  gi  nh'iJng 
tiemkhacdudi  phoTaudeldi  keb  khach. 
Cung  theo  Se  nghj  cua  ky  gia  §esser, 
mdi  ban  th\idng  thuc  thit  vit  nau  d  Viet- 
nam II,  va  hdn  nda  con  co  chipi  quay,  d^ 
xao,  liidn  um  va  xin'dilng  bo  qua  nron 
rua  ^c  biQt.  Vietnam  1 1  ludn  3ong  khac^ 
ke  ca  gid  an  trda,  b^n  co  the  den  do  va  co 


th^'  noi  luc  nao  cung  co  ghe  chd  ban  va 
khong  phai  36i  lau.  ^ 

Thifc  khach  cung  khong  nen  bo  qua 
Hai  Ky  Mi^Gia  *d  707  EUis^  dac  biet  ya 
duy  nhat  la  mi  va  hu  tiu,  chi  ban  co  the, 
khong  ban  cdm.  Theo  thdcddn  ban  co 
the  keu  nii,  s^^i  to,  sdi  r^o,  mi  dep,  mi 
tron.  Ngddi  khaj:  co  the  goi  hujiu  ha)^ 
hu  tiu  mi.  Mot  bda  ngon  lanh  mdi  to  chi 
tii  $3.25  3e'n  $3.75.  Quan  nho,  don  gian, 
nhdng  tiqn  l^i  va  thdm  ngon. 

Cdm  Vict,  bep  Tau,  3u  mon  Hoa  Vi^t 
cua  cac  tiem  vua  ke,  toi  cung  mdi  ban 
neu  muon  thiidng  thdc  cdm  Thai  hay 
den  MaH  Thai  cung  khong  xa  ba  con  loi 
xdm^dildng  Larkin,Turk  va  Ellis.  (33ay 
thdc  khach  co  the  thddng  thiJc  nhieu 
mon  Thai  thdm  n^on  nhii  ca  ri,  canh 
chua  cay,  ga  xao  xa,  pham  cha^t  khong 
thua  cac  ndi  khac  nhilng  gia  ca  lai  chi 
motnila  ma  hau  het  cac  mbngia  t^  $3.50 
t!?n  $3.75.  Mdt  qu^n  nho,  am  cung,  du 
chofho  20  thUc  khach,  va  vi  the  nhieu 
ngifdi  phai  d^i.      ,     ^    _  , 

Mot  hUdng  vi  Thai  nua  la  quan  Kim 
Tuyend710ad6ngPolkgan  Eddy.  Kim 
Tuyen  cung  ban  cdm  Vi^t.  The^  sd  thich 
ban  CO  thb  goi  cdmSia  nong  hoi  va  riau 
tJdi  ^"m  cdrn  ga,  bo,  heo,  (om,  miJc  xao. 
Khong  khi  taiSay  cun^m  cung,  thanh 
binh,  khong  phai  voi  va  ha^  ch6  lau^ 

Nao  cdm  Viet,  quan  Thai,  cdm  Tau 
va  Tau  Viet  3a  cho  toi  bao  kinh  nghiem 
thddng  thifc  an  ngon  quanh  qti^n  d 
Tenderloin, toi  cung  khong  quen  li/u  y 
thdc  khach 3en  cdm  M  ien  d  quan  Phnom 
Penh  so  631  Larkin,  chu  nhan  va^quan 
Phnom  Penhdatloat  giaiSiidc  cham  la 
cdm  so  mot  cua  nam  nay  trong  so  cac 
quandTenderloin.KhaitrddngtiU985, 
tiem  Pljnom  Penh  hdi  c6  hang  vi  each 
trang  tri,  nldu'dac  biet  vli  cdm  ngon. 
€f&y\a  cht  hen  ho  va  dung  hdn  la  chon 
3e  dai  ban  \ye  ha^  gia  3inh  cho  mot  v^i 
cd  hoi  cfjc  biet  nao  36. -©ay  cung  la  cho 
adc  3ao  cd  mon  ca  htkp  va  ca  chien  rat  an 
khach.  Cdm  trda  gia  t^  $3.95  den  $4.95 
va  cdm  tfei  td  $6.75  a^n  $9.75. 


